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marshmallow-cheese spread sandwiches . . . where bread is more than the mere stuffing 
of life... where cooking and eating are events to be remembered. 


So as you clumsily thumb your way through the following pages, remember that we 
ave your stomachs in our minds, your taste buds in our eyes and your wallets near our 
hearts. 


Remember, the EAT IT method of kitchen terpsichore requires little more than the 
ability to read—that and the confidence to jump right into the pot from the literal 
frying рап. With a firm ргазр on your wooden spoon and this profusely illustrated 
booklet, success in your kitchen is assured. That look of satisfaction, that healthy, rosy 
glow which will appear on your eaters’ faces will be proof enough that we here at the 
gleaming white kitchens of EAT IT headquarters have not failed you. 


Relax, and let your mind be boggled by what you see, then dash right into the nearest 
kitchen and prepare one of our many delectable delicacies and above all remember: 
EAT IT, it’s good for you! 





Everyone has adamant opinions on food and its consumption and preparation. With 
the new awareness of environment and personal health many new food dogmas have 
blossomed. After a lot of research and experimentation, І have come to some conclu- 
sions which you have to read because you bought this book. So sit down and read! 


Honev-It’s better than a refined sugar because it lacks chemicals (but the bees get 
their nectar from the flowers and everything is full of toxic DDT and fallout) and has 
some, not much, food value in minerals and vitamins. It's good, but a panacea it ain't. 
The reason sugar is so “Вай” is that most Americans are in such a hurry that they eat 
tons of "junk" food and too much of anything is bad. 


Meat and poultry—uncooked—Most commercial livestock is literally stuffed with hor- 
mones to increase the growth speed (the quicker they grow the quicker they go and the 
profit is made) and with antibiotics to retard infection. These things are bad enough 
for the animals, but rotten for people. Also, when the cattle are herded into the 
stockyards for slaughtering they are frightened and their adrenalin output increases 
enormously. This stays in the meat and can be very toxic to humans. After the meat 1s 
cut it is artificially colored. This is bad for you, too. But, meat sure tastes good—so if 
уа wanna eat it go ahead and enjoy yourself. Chances are it’s not as bad for you as the 
air you breathe every day. 


Processed meat—(lunchmeats, etc.)—These have all the raw meat stuff plus super 
horrendous sodium nitrate and sodium nitrite, cosmetics which give the crap a nice 
appealing color and are very very dangerous and under attack now. One doctor 
claims they are headache-causing,another claims that the same nitrate salts were used 
to prevent menstrual cramps at one time and that a huge percentage of female 
children born to women who had taken the stuff had to have their reproductive 
organs removed when they were teenagers. It’s heavy stuff—be careful—you really 
shouldn't eat it! 


Milk—Raw is better for you and if you buy it in a store you can be sure the dairy has 
been checked and the cows are TB-free. Milk is a food and you'll get more for your 
gulp if you drink it raw. Goat milk is wonderful, We drink it because we have goats, 
but it lacks the folic acid which cow milk has. 


Cheese—Processed cheese is yellow gunk. If you want food value eat unprocessed 
natural cheeses. 


Vitamins—Chemical vs. organic: there's no difference in body absorption, but the cost 
difference is super. You should try to get most of your daily vitamins from food rather 
than from a pill. 


Rice— white vs. brown —the vitamin and mineral differences are minimal. You'd have to 
eat a ton to really get nutritive value, but buy untreated rice if possible. 


The main thing about food is to be aware of what's in it. If there's crap in the food 
you'll soon be full of crap too—so who needs it? Read labels, perform experiments on 
yourself—eat something and see how you feel. Ве aware! Your life and well-being are at 
stake. Eating and sex are two of life's pleasures—so why expose yourself to nutritional 
venereal disease? 


Words of Wisdom 
from Sheldon Rosen, M.D. 


Along with the three basic foods (protein, carbohydrate and fat), you need certain 
vitamins and minerals. The vitamins are chemicals which help in the burning of food 
and the building up of solids. They are recycled in the process, and do not actually 
form a part of the body's solid material. 





There аге two major classes of vitamins: those which are dissolved in the body's water 
(the water soluble vitamins), and those which are stored in the body (the fat soluble 
vitamins). The major water soluble vitamins are A, D, E, and K. They are rapidly de- 
pleted from the body through urine. 


Whether found in natural foods or manufactured synthetically, the vitamins perform 
identical functions. A diet which contains a goodly amount of fresh fruits and vege- 
tables, whole grains, unsaturated vegetable or fish oils, nuts and meats will usually 
supply all of the known vitamins in adequate amounts. Dairy products are rich natural 
sources of vitamins A, B complex and, if fortified, vitamin D. Large amounts of vita- 
min C are found in citrus fruits, tomatoes, black currants and green vegetables, but it is 
easily destroyed by cooking. For people on selective and weight-reducing diets, taking 
a multi-vitamin pill or capsule each day is a good idea to insure minimal daily intake. 


Minerals such as iron, calcium and potassium form essential parts of body solids 
such as bones and blood cells and are vital to many chemical reactions. Minerals are 
also needed for the body's special “зай water". А wide range of basic foods is 
advisable in order to supply all of your body's minimal needs. 


Nutrition is a hotly debated topic these days and almost any opinion expressed will 
make somebody unhappy. However, the following statements are generally agreed 
upon and are worthwhile keeping in mind: 


1) Poor nutrition is an invitation to diseases of many types. 

2)Diets consisting mostly of processed, preserved and unfortified (vitamins and 
minerals not added back after processing) foods may lead to vitamin deficiencies 
although obvious disease may not be present. 

3) Diets containing too small an amount of protein lead to malnutrition diseases 
and seriously impair the growth of children. 

4)Too much animal (saturated) fat and cholesterol may help to cause premature 
heart and artery disease. 

5)Pesticide residues, some chemical preservatives, and traces of hormones in foods 
are bad, bad, bad. 

6)Infants and children need more food, vitamins and minerals per pound of body 
weight than do adults because they are growing and more physically active. 

7)Children older than five months who are fed mostly milk (over one quart per 
day) with little meat, cereals or eggs may develop iron-deficiency anemia though 
they appear to be fat and healthy. 

8)Goat milk alone given to infants without cow milk may lead to anemia due to 
folic acid deficiency. Folic acid, a B complex vitamin, is found in liver, green 
vegetables, nuts, cereal and cheeses. 

9)Pregnant and nursing ladies need more vitamins, proteins, calcium (for baby's 
bones) and iron than do other adults. | 

10) Medical science does not recognize any benefit gained from eating large amounts 
of vitamin E, although even huge amounts are not thought to be harmful. 

11) Your body needs plenty of liquids to perform at its best, especially in hot 
weather. 

|2)Diet pills, of any type, are rarely helpful in sustaining weight loss. What is 
needed is will power. Also, take extra vitamins and proteins when dieting. 

13) Changing over from one type of diet to another should be done gradually, giving 
your body a chance to adjust. 


People often ascribe changes in their state of health and sense of well-being to 
changes in their diet. It is well to consider changes in other important factors such 
as sleeping habits, amount of exercise, the company you keep, taking drugs, sex life, 
emotional state and quality of your spiritual life before concluding that food or 
vitamins alone are the cause of beneficial effects. 


Words of Wisdom 
from Shery Cohen, Е.А.Т. 


| tend to get fat and for years have searched calorie and nutrition charts for inex- 
pensive and available foods that taste good and make my body a slender, bright- 
eyed, shiny-haired bundle of energy. | have found that whether you're thin and 
scrawny or sagging with unsightly flab, you can, in mere minutes a day, cram your 
pitiful exhausted body with pep, energy, and red-blooded vigor! 


Неге 5 how you do it: First, put aside all projects, concerns, and hassles, and devote 
a day or more to just you. During that time relax, listen to good sounds, read 
Krishnamurti or Robert Crumb comics and most of all, WATCH YOURSELF. Then 
get ye (on foot, if possible) to the nearest library and look up the caloric and food 
values of all you swallowed, including licks and little tastes. Understanding how you 
move and what you eat will help you to see why your body is as it is. Notice that 
some vegetables, especially leafy greens, are very nourishing and have less calories 
than it takes to eat them. Figure on using lots of these in season (sprouts, chard, 
and many others are easy to grow at home). 


Use nutrition tables only as a guide because nutrients are not always the same and 
even if a food has all it’s supposed to, your body may not be able to break down 
the food for use. Take an egg, supposedly full of good shit. You can’t just stick it in 
your ear. A lot has to happen between the shell and stomach. The white is mostly 
protein—that indispensable constituent of every cell in your body. Your body uses 
the amino acids to reconstruct proteins as they are needed to replace cells that are 
dying all the time inside you by the millions. Many proteins can be broken down 
inside the body, but egg whites must be cooked or beaten before they are any good 
to you at all. 


If you don’t eat good quality protein (that which contains all the amino acids 
necessary to replace those dead and dying cells), you'll get tired, you'll get sick, and 
If you're a kid, it'll stunt your growth and you'll be stupid. What's more, if you're 
filing up on junk carbohydrates, you'll have all of the above plus you'll be fat and 
unpopular. 


A complete array of amino acids is available in the proteins found in eggs, milk 
products, meats and fish, as long as they aren't cooked too long at excessively high 
temperatures. Now you must have some vitamins to help metabolize the proteins. 
Those nutrition tables should show you a variety of fresh vegetables which you can 
easily grow or buy. To store, keep them cool and out of lights and drafts lest the 
vitamins elude you (see instructions, p. 9). 


Many vitamins dissolve in the water you use to cook the vegetables. Save that water 
for soup or future cookings, or pour it on your plants (provided it's not smelly, like 
cabbage). You can't O.D. on vitamins you eat in fresh plants, but you can on pills. 
If you swallow too many vitamin A's, for example, you might get brittle bones, 
peeling skin, or falling hair. Avoid pills. 


Some vitamins (A,D,E,K) require oil to dissolve them. We need a LITTLE fat with 
each meal. The fats which are easiest to digest, yielding the greatest amounts of 
nutrients and the least of saturated fatty acids are found in unrefined, cold pressed 
vegetable oils. Beware of rancid oil and stale products containing oil (even granola). 
It can actually cause a deficiency of vitamin E. When oil is heated food value is 
ruined. Use cheap oil to cook and cold pressed to eat uncooked, in dressings, etc. 


Although fats are the most concentrated in calories of all foods, they probably 
aren't nearly as popular an obesifier as carbohydrates. Goodies made of flour and 
sugar are what we wear long after they've been swallowed and forgotten. 


All you really need to eat in order to keep your body healthy and slender are 
thoughtfully prepared vegetables, protein foods, and a little fruit. ONE bit of bread 
or dessert wouldn't hurt, if it stopped at ONE instead of three or twenty-nine the 
way it usually does. The recipes in this book are designed for maximum flavor and 
nourishment, but only a careful studying and watching of yourself will reveal how 
much of each food is right for you. 
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Start collecting tools from secondhand stores, particularly the following: 
1) Sharp knives: big, little, and bread. The big ones should be carbon steel—you can't 


>) 


6) 
7) 
8) 
9) 


10) 
11) 
12) 


resharpen stainless. (То clean—use cork.) 

Sharpening stone—moisten with a drop of oil or spit to sharpen knives. To help 
knives keep edge, use a big hunk of clean board for slicing and chopping. 

Three heavy bowls—the bigger the better—earthen. 

One heavy cast aluminum or iron skillet with cover and two thick tight-lidded 
saucepans. Cast aluminum disperses heat better and burns food less. The ideal pot 
is aluminum or copper outside and stainless steel inside for heat distribution and 
cleanability (aluminum is pitted by cleaning powders). 

Something that fits inside a saucepan (e.g., Pyrex or stainless steel bowl) to make a 
double boiler. 

Egg pan (for eggs only) if you're an egg lover (or an egg). 

Spoons: wooden, runcible, ladling, and measuring. 

Measuring cups: large Pyrex and smaller dry ingredient cups. 

Pepper and salt grinders. Also start gathering graters, presses, mortars and pestles 
so you can see for yourself what a tremendous difference homegrown and ground 
seasonings make. 

Wire whisk(s)—will take the place of mixing machines if necessary. 

Colander, sieve, and flour sifter or large strainer. 

Big sturdy fork, pancake turner and tongs. 


13) Thermometers— meat is most important and others sure help. 


14) 
15) 


Assorted baking pans and cookie sheets. 
Rubber scraper. 





3 tsp. = | T. = oz. 
4 T. = 1⁄4 cup = 2 oz. 
16 T. = | cup = 8 oz. 
2 cups = 1602. = І pt. = 1 Ib. 


So when a recipe says “1 cup butter" throw in two 14 Ib. sticks of margarine, right? 


Cheese: 

' №. grated cheese yields 2 cups 
Cream: 

1 cup or № pt. heavy cream yields 2 cups whipped 
Fruit: 


3 medium apples (1 Ib.) yield about 3 cups sliced 
| medium lemon yields about 3 T. juice and ! Т, grated rind 
| medium orange yields about 1/3 cup juice and 2 T. grated rind 





Pasta: 
8 oz. macaroni = 2 cups uncooked; yields about 4-5 cups cooked 
8 oz. noodles = 2% cups uncooked; yields 3-4 cups cooked 
8 oz. spaghetti yields 3-4 cups cooked 
8 oz. pasta serves 2 as an entree, 3 as a side dish 
Rice: 
1 cup raw brown rice yields 4 cups cooked 
| cup precooked rice yields 2 cups cooked 
Beans: 


1 Ib. dry or about 2-3 cups raw yields 6 cups cooked 


Chocolate: | 
3 Т. cocoa plus | Т. shortening = 1 oz. unsweetened chocolate. 








Vegetables are good Гог you—just ask your mother, she'll tell you—especially raw ог 
very fight/y cooked. There are many arguments for and against vegetarianism. 
Nutritionally: we feel that a complete diet is what we need, so we eat meat and dairy 
products with our fruits and vegetables. Aesthetically: we find food and the ritual of 
eating a meal very pleasant; one can accomplish this with well-cooked vegetarian 
dishes—but a plate of soggy zucchini and sticky brown псе turns me off and offers 
little in the way of real nutrition. Morallv: Everything living must die and it has been 
proven that fruits and vegetables emit a death cry when torn from their life source. So 
по self-righteous crap about not being a murderer every time you eat a carrot. 


Tired of sticking your hand into the crisper and feeling that ooze slip through your 
fingers—when all you wanted was a bunch of lettuce? There ts a way to prevent rotting 
greens, TAKE CARE OF YOUR GREENS ** SOMEDAY YOUR GREENS WILL 
TAKE CARE OF YOU, As soon as you get them in the kitchen, separate their leafy 
little bodies, wash the little devils and rinse them in a quart of water mixed with | 
T. lemon juice, drain and place іп a plastic Бай along with a couple of dry paper 
towels to help absorb the moisture. Squeeze out extra air, seal bag, store in 
refrigerator, Then use just enough for опе meal at a time—no waste, no slimy ooze. 


GET IT ALL! Flavor and nutrition are at their peaks when the product is fresh. Grow 
everything you can yoursell—herbs, sprouts, vegetables. Find out when produce is 
delivered to the market and shop as soon as possible after it comes in. Try to plan 
meals around plants in season; they re cheaper and better for you. 





Vegetables 


FRENCH STYLE-Use 2 to 3 quarts boiling water per | pound of vegetables. Wash 
vegetables and trim off tough or bad spots, then plunge into the rapidly boiling water 
and cook quickly until scarcely tender. Remove from heat and dunk in cold water to 
set the color, shape, texture and flavor. To reheat, plunge briefly into hot water, drain, 
and toss with foaming melted butter and seasoning. 


GREEK STYLE—Many vegetables, artichokes to zucchini (е.г., celery, asparagus, cut- 
up cauliflower, peeled and stripped eggplant, leeks, and little onions) can be 
cooked until just barely crisp in boiling water to which is added about 1⁄4 cup olive oil, 
a crushed clove of garlic, 3 T. lemon juice, a little parsley, thyme, tarragon, a bay leaf 
and 4 crushed peppercorns. Drain, cool and serve with garlic dressing or mayonnaise. 


ARTICHOKES-Trim the base and cut the prickly points off of the top of each 
artichoke. Set them upright in a large pot (please not aluminum or iron as they discolor 
artichokes) with 2 to 3 inches of boiling salted water and a few T. lemon juice. Drape 
the tops with cloth or paper towel to keep moisture in, but don't cover the pot. Boil 
slowly for 30 minutes or until a leaf pulls out easily. Remove from Ше pot and tum 
upside down to drain. 


BROCCOLI and vegetables with tough and tender, thick and thin parts—Boil water, cut 
off tough parts and cook them about 5 minutes before adding the tender parts. Cook 
until barely done. 


CORN —Husk and either drop into boiling sweetened water (salt toughens corn; use 
about 2 tsp. sugar ог 1 tsp. honey) and boil 3-5 minutes, or put into cold sweetened 
water, bring to a boil, then remove from heat until ready to drain and serve. 


STEAMED VEGETABLES—Steaming leaves the color, flavor, vitamins and shape in 
vegetables. Steamers are cheap, or you can use a metal colander set in a big pot with 
about an inch of water in the bottom; seal the top with foil to prevent the steam from 
escaping. Leafy vegetables only take a few minutes; hard and thick-stemmed vegetables 
take a longer time. When cooked, toss vegetables with grated cheese, toasted seeds, soy 
sauce, butter, Many vegetables can be steamed together; put in hard ones first, add 
leafy ones last. 


Many vegetables can be used in a wok if they are cut up and mixed with others, e.g., 
green beans, corn, fresh tomatoes, cabbage, zucchini, broccoli, etc. Combine for color 
and taste and don’ t overcook. Heat wok, add 2 Т. oil (peanut is best, or chicken fat for 
flavor). When the oil bubbles, throw in hard vegetables, then soft—stir constantly. You 
may enjoy adding chicken stock (about 1 cup per 5 cups vegetables), soy sauce, 4 Т. 
rice wine, | tsp. garlic, 1 tsp. celery seed, 1 tsp. powdered ginger or 2 pieces пећ 
fresh ginger root. А whole wok full of vegetables should only take a few minutes to pre- 
pare. Quick frying in a little hot oil seals in vitamins and flavor. 


Slice cucumbers thinly, put in bowl and cover with iced water at least '% hour, then 
drain. Cover with mixture of light vinegar, sugar just to barely taste, celery seed, a few 
scallions, and chopped fresh dill (fresh or frozen). When ready to serve, drain 
cucumbers, mix in enough sour cream or yogurt to coat, and serve with just about 


anything- like tomatoes. You can put cherry tomatoes in the mixture and serve on 
ettuce 











Caesar Salad 


(serves 6) 


Cut or tear a head of lettuce (romaine is best). Don’t use the tough ends. Crisp in 
refrigerator. (See p. 9 about the care of leafies.) 


Сойфе | ог 2 eggs (place in boiling water, shell on, for 45 seconds). 
Mix together: 


ід cup fresh lemon juice 

1/3 cup olive oil 

2 large cloves garlic, pressed or mashed 

үг tsp. freshly ground pepper 

| tsp. salt 

Oil from anchovies 

| small can anchovy fillets, chopped in 34-inch lengths 
1/3 cup freshly grated Parmesan cheese 

Few slices of French bread 

Garlic salt 


Slice a few pieces of French bread in %-inch cubes. Quickly fry in 1/8-inch olive oil 
until as brown and hard as desired, then sprinkle with garlic salt and Parmesan cheese. 


Make sure greens are free of water. Either line a bowl with paper towels and allow to 
drain or put them in an automatic washer (if you happen to have one in your house) 
and set it on spin-dry for a few minutes. 


Place greens in salad bowl and crack in eggs. Add mixed ingredients, anchovies, Par- 
mesan cheese, and croutons (fried bread cubes). Toss. Serve nght NOW! 


is Bean Salad 


| can red kidney beans 

| can pinto beans 

| can string beans 

| can garbanzo beans 

| or 2 onions finely chopped or cut in thin 
rings (Bermuda onions are best) 

| cup cheddar ог jack cheese, cubed 

Chopped celery can be added also 





Drain all the beans and mix everything in a bowl. 


Dressing: 

ід cup cider or wine or white vinegar 

| cup oil-try peanut oil 

14 tsp. garlic powder or 3 cloves, chopped 
№ tsp. black pepper 

У; tsp. oregano and/or sweet basil 

là tsp. celery seed 





ud well and pour over the beans. Marinate at least 1 hour in the fridge—24 hours is 
good, too. 


Double or triple to serve crowds. 
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Fruit salads аге fun, easy, and good for you— 
зо make one, damn it! 


Raisin Carrot Salad 





1) As many carrots as you want (2 per person), grated 
2) One or two handfuls of white or black raisins 
3) One can unsweetened pineapple: chunks, slices, or crushed 


Mix some lemon juice and cinnamon and honey with yogurt or sour cream or 
mayonnaise and use as a dressing on this yumminess. 


Apple, Cabbage and Raisin Salad 


Slice and chop some apples (sprinkle with 
lemon juice to prevent them from turning 
brown) 

Grate some cabbage 

Toss in some raisins 





Mix it, dress it and make yummy in the tummy. 


The basic secret of a fruit salad is fruit—fresh, dried, canned, ог frozen—some dressing 
if you wish, and an appetite. 


Seeds (pumpkin and sunflower) and nuts are good, too! 





| clove garlic 

4 anchovy fillets, finely cut (omit for kids) 
2 T. chopped onion 

| tsp. chopped parsley 

| tsp. chopped tarragon or dill 

2 tsp. chopped chives 

| tsp. tarragon vinegar 

12 cup mayonnaise 





Cut garlic clove in half; rub cut sides over salad bowl; add anchovy, onion, parsley, 
chopped tarragon, chives and vinegar. Add mayonnaise, mix gently until thoroughly 
blended. Serve over romaine, escarole and chicory. 





Shred lettuce into salad bowls. Grate а carrot over each. Garnish with slices of tomato 
and avocado, sprinkle with cashews and scason with vegetable salt. 





The richness of the avocado and cashews makes dressing unnecessary. 


Vegetable salt can be made from dehydrated vegetable flakes ground in the blender and 
mixed with two or three times as much salt. 





2 32 ог. cans Stokely-Van Сатр 8 
pork and beans 

5 strips finely chopped bacon 

уз сир brown sugar or to taste 

| or 2 onions, finely chopped 

I small bottle tomato catsup 





Lightly brown onions and bacon and add to combined ingredients. Place in baking dish 
and cook in 350" oven until solid—about 35 minutes. Serves 5-10 as a side dish, 


Any seed will sprout! That’s how we all got here! We really love alfalfa sprouts, and 
they are super-excellent for you. Other good sproutable things are mung beans, whole 
wheat berries, and mustard seeds. These and other seeds can be found at health food 
stores or good grocery stores. Garden seed suppliers are not a good source unless you 
can be sure their seeds are not dusted with chemicals. 


Get a quart jar! Get some kind of screen for the top—cheesecloth is best, or wire mesh: 
use a rubber band or jar ring to secure the top. Cover the bottom of the jar with seeds. 
then fill the jar with water. Soak the seeds 10-15 minutes. Put the top on. Turn the jar 
on its side and drain off all the water. Leave on its side in a dark place, Rinse the seeds 
every day—always drain off all excess Н, О. After the seeds have sprouted, put them in 
the light (sun) so they turn green. The whole thing takes about four days. EAT! 





4 T. oil Ae 
| cup chopped mushrooms —— AL 
| cup chopped celery ЕР № 


| bunch bok choy, chopped (if you can get it: 
if not, do more celery or Swiss chard) 

| 6 oz. can waterchestnuts, drained and sliced 

| 6 oz. can bamboo shoots, drained 

| can pineapple chunks, ог fresh pineapple 
(1 cup) 

уз cup soy suace and М cup wine ог sherry 

1-2 cups bean sprouts (if making your own, 
use mung beans) | a PER... | y: Xv, 

| bunch green onions, chopped ---- ee 








Heat the oil as hot as possible without smoking—you'll get cancer and die, or stoned 
and blow it. 


When vegetables are cooked very fast, much more food value іє retained. Always add 
heavy vegetables first — celery, bok choy, and then the lighter ones—sprouts last 
and only for a minute. The whole deal should cook in 5-7 minutes. All the while 
you're sauteing, keep adding Tamari and sherry. The sauce may be thickened with 
arrowroot or cornstarch—2 Т. dissolved in cold water, mix, add hot liquid, mix, pour 
into pots of stuff, stirring constantly. 





Rice is good with this dish—but start. it early and all will be ready at once. 





Cole Slaw Dressing 





Makes about 1 cup, enough for a large salad 


About 4 cup each: 
Mayonnaise 
Sour cream (or yogurt) 
Sugar (about а T.-you may prefer more) 
Lemon juice (about 3 T. or more—to dissolve sugar) 
Salt (scant tsp.) 
Pepper (freshly ground, of course) 
Celery seed (a little) 
Mustard (a few T.—to taste, like everything else 
in this recipe) 


Mix smooth, taste and add anything you think it 
needs, and stir into shredded cabbage, shredded 
carrots, diced apple, raisins, and pineapple. 








Sprouts in Casserole 





1 Ib. Brussels sprouts ог 
| large bunch broccoli 
| cup light cream sauce (thin)* 
^ cup yogurt 
| cup grated cheddar cheese or 
whatever kind is available 
и, сир dry bread crumbs 
14 cup grated Parmesan cheese 
14 cup butter or margarine 


Cook Brussels sprouts or broccoli until just tender. Place in buttered casserole, spoon 
cream sauce over it. Spoon yogurt on next, top with grated cheese. Melt margarine or 
butter in pan. Brown bread crumbs in butter, toss with Parmesan cheese. Sprinkle 
crumbs on top of everything else. Bake at about 125? for 20 minutes or so. (This is 
really flexible—stick it in the oven with whatever else is in for about the last 20 
minutes. If the oven is hotter than 325°, check after 10 minutes to be sure the bread 
crumbs don't burn.) 


То make this extra special, saute % Ib. sliced mushrooms, put on top of Brussels 
sprouts, then go ahead as usual, but on the very top sprinkle sliced almonds. 


+ To make cream sauce: melt | T. butter and stir іп 1 T. flour. Mix over low heat 
to form paste. Slowly add milk or cream, stirring constantly until thickened. 


When boiling cabbage, broccoli, ham, etc., keep them from stinking up the house by 
adding a little vinegar to the water. 


Tomato Stuff 


Tomato sauce can be poured and 5 seasoned (read the can), puree 15 pourable and 
unseasoned; paste has salt. Taking the seasonings into consideration, you can inter- 
change them—puree for sauce; paste (6 oz. can) mixed with | cup water equals about 2 
cups puree or sauce. 
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Baked Hubbard ог 


Scoop seeds from halved squashes and fill cavities with one of the following mixtures 
and bake at 350? until tender. It helps to put skin side downi in pan with about № inch 
of water—this steams the squash. 





Sweet: 


4 cup honey 

| T. cinnamon 

| tsp. allspice 

2 T. butter 

Score the squash with a fork, pour mixture 
over 1t and bake. 


Whole Meal—(stuffing for one squash): 


1 cup mushrooms 

^ cup almonds 

% cup celery 

із cup onion 

Garlic powder, celery seed, basil, pepper, 
wine, and soy sauce to taste 





Chop mushrooms, almonds, celery, and onion. Mix with garlic powder, celery seed, 


basil, pepper, and enough wine or soy sauce to moisten. Fill squashes and bake until 
tender at 350°. 


1 large package green noodles (15 Ib.) 

1 medium head fresh cabbage— finely chopped 
or shredded like slaw 

6 T. oil 

2 T. soy sauce 

| T. garlic powder or 2 cloves garlic, smashed 

1 T. celery seeds 

3T. dried parsley or a few sprigs of fresh 
chopped parsley 

1 cup grated Parmesan cheese 

ананна" ог canned mushrooms аге yummy in 
this 





Drop noodles in 2 qts. of boiling salted water, cook till just barely done, rinse in cold 
water, and drain. Heat about 1 qt. of water to boiling point, throw in cabbage and 
cook covered until just barely done (about 5 minutes) and drain until as dry as 
possible. Heat pan or wok, add oil. When hot, add cabbage and garlic, and stirfry a 
minute. Add noodles, soy sauce, celery seeds, parsley, and stir entire mess until all of it 
is heated through. If using mushrooms (sauteed separately beforehand), add now. If 
mixture is too dry, add № cup water. Taste for seasoning and turn out onto heated 
platter. Sprinkle cheese over top, toss together and serve. 


Hungarians do this dish with bread crumbs. Middle Europeans fry cabbage, cottage 
cheese, noodles, and bread crumbs together. 


Serves 4-5, can be doubled 


| cup whole wheat flour 
1 cup milk or water 
3 T. oil 
2 to 3 cups of any or all of 
following, chopped: 
yellow onions | garlic 


green onions celery 
mushrooms carrots 
broccoli black olives 
cauliflower 


34 Ib. of cheddar cheese, grated 
4 large eggs, separated 
3 T. soy sauce 





уз tsp. vegetable seasoned salt = 
several dashes of any of the following: === 
celery seed sage a. 
dill weed basil А сек. 
oregano thyme пе с ty уул у = — š 
whatever е а © = 


Mix the flour, milk or water, and ой in a зайсерап over low heat and continue 
stirring until it thickens into one solid ball of dough—refrigerate it to cool. Chop the 
vegetables, grate the cheese, and separate the eggs. Add the egg yolks to the dough 
mixture, working it until a thick, smooth batter is obtained. Mix in the vegetables 
and cheese, Now season it with the soy sauce, seasoned salt. and other spices. 


Beat the egg whites until stiff. Fold them as gently as possible into the batter until well 
mixed, then pour the batter into a well-greased and floured pudding basin. (This can be 
a stainless steel or ceramic bow! that fits into a tall saucepan with а lid.) Put about 2 
inches of water in the pan and bring it to a boil. Set the basin in the pan and cover it. 
Turn the heat down to simmer. If steam escapes through the lid, wrap a towel around 
it to seal it. Steam the pudding for approximately 90 minutes or until a knife comes 
out clean. To remove it from the basin, run a knife all around the edge, then turn it 
onto a plate. Slice and EAT IT with meat or fowl. or by itself. 


Vegetable Pie 


Make a crust with whole wheat flour top and bottom. (Flakey Foont,p. 50) 





Filling: 

As many mushrooms as you can afford 
sauteed in butter with soy sauce or cooking 
sherry 

| cup chopped celery 

уз сир chopped onion 

5-І cup thinly sliced carrots 

| сир chopped squash 

| cup chopped green beans 

1-2 cups grated cheese 

| Bunch chard or spinach—steamed first for 2 minutes 





Saute the celery, onion, carrots. squash, and green beans. Mix with sauteed mushrooms 

and cheese. Thicken the sauce left from sauteing with cornstarch or flour (see 

thickening things, p. 35), mix and dump the whole mess in the pie shell. Put the top 

hee on and bake at 400° until the crust is light brown. This makes an excellent main 
ish. 
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Guacamole 


Guacamole is basically very ripe avocado mashed with lemon Juice, salt, chili powder 
and/or diced green chilis. It makes a great salad garnish as well as a dip for crisp corn 
chips. Here are some suggested proportions: ТР? аа 





2 very пре medium-sized avocados 
| medium-sized tomato 
| onion or | bunch green onions, chopped 
3 oz. peeled green chilis, chopped (only 
if you have a cast iron stomach) 
Wine vinegar or lemon juice to taste 
Salt, garlic to taste 


Mash avocados with a fork—not too smooth—and add other ingredients. For a gringo 
version, leave out the chilis and add a few drops of hot sauce to taste. Lemon juice will 
help prevent discoloration, as will wrapping it to exclude all air, but it’s best to make it 
just before serving. You can add опе ог two other flavors such as minced onion. diced 
tomatoes, cilantro, crumbled bacon, chopped olives, coriander, chopped peanuts, salsa 
jalapena, minced garlic, Or your choice. Be that as її may, II all comes out the same: it 
spreads like baby shit on crackers or tortilla chips. 


Arroz 


Allow lots of time for brown rice—it tends not to be tender on time and it doesn't hurt 
to make it ahead and reheat. 


Saute ] cup rice in about 2 T. oil until brown(er). Add 3 cloves chopped garlic, а large 
chopped onion and diced green pepper or salsa to taste. Carefully (it'll splatter) pour in 
24 cups (2 cups for white rice) liquid—either water or better, a mixture of stock and 
tomato sauce. Cover, turn heat way down, simmer for 50 minutes (25 for white rice). 
Test for tenderness, add salt and pepper. Garnish with minced green onion. 


Make it a main dish by stirring in about a pound of chopped cooked meat, sauteed 
hamburger, or grated cheese. Chopped sauteed vegetables can be substituted for the 
meat. 


Near 


Very old—very unusual 






1 Ib. brown or white rice—washed until water 
is clear—drain completely 

1⁄4 cup oil 

| medium onion, chopped 

5 cups beef stock ог 4 cans consomme 

2 T. chopped parsley 

Pepper 

2 bay leaves 


Brown rice in oil. Add chopped onion. Put in large casserole, add stock or consomme, 
parsley, pepper, and bay leaves. Cover and bake at about 325° at least 4 hours. Rice 
should be dry and nutlike. 


Vegetarian variation: 5 cups vegetable bouillon instead of stock. 
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Aunt Lushwell’s Refritos Favoritos 


Saute a cup ог so of chopped onion in М to % cup fat or oil. Add about 3 oz. diced 
green chili peppers, several cloves, chopped garlic, and maybe even a few chopped 
(green preferably) tomatoes. When the onions are tender, add about 4 cups mashed 
pinto beans (leftover and longsimmered beans are best for ref ritos). Heat through 
carefully, since beans (and other starchy foods) burn quickly at high heat—especially 
in thin pans. Stir in 1 №. grated Monterey and/or longhorn cheese until melted. 
Serve with crisp tortilla chips, salsa (see below), warm flour tortillas, or as the 
middle of a tostada. Several T. finely diced homegrown stirred in after the heat ts 
off makes marvelloso party dip. 


TORTILLA CHIPS 





Slice a stack of tortillas like a pie. Heat about %-inch of oil in a skillet until a bit of 
tortilla will sizzle the moment it slips in, but please don't let the oil smoke. Slide as 

many of the tortilla chips into the oil as will cover the bottom of the pan without 
crowding. Watch them until the sizzling nearly stops and chips are stiff. Turn them 
with tongs and fry a minute or so more—but don't let them get very brown because 
like bacon and other foods cooked in hot oil, they are still cooking for a while after 
they're out and should be removed the second BEFORE they look completely done. 

Drain chips on paper and sprinkle with salt. Dip into refritos or guacamole. 


TOSTADAS 


Fry whole corn tortillas as described above to crispness desired. Spread each with 
refritos; mound with thinly sliced lettuce; and garnish with chopped tomatoes, onions, 
green peppers, grated cheese, and maybe some olives or avocados. 


SALSA 


Chop tomatoes and add diced green peppers, onions, garlic, salt and pepper to taste. 
Good with refritos et al., and may garnish nearly anything (steak, eggs, etc.). 


FRIJOLES 


Check dry pinto beans for dirt and rocks. Soak overnight or allow 2 [0 3 hours 
more simmering time. Add at least 4 parts water per | part beans, seasonings to 
taste, and simmer at least 3 hours. Do you have hard water? Try boiling it with a 
pinch of soda before adding the beans. Bean and corn proteins balance each other 
incompleteness, making red chili and yellow cornbread an all-around beautiful 
combination. Beans Гог red chili are usually simmered with as much red chili powder 
as you like and perhaps some garlic, bouillon cubes, cumin (just a pinch), and a 
little red wine or vinegar. Adding chopped onions and meat in the last hour of 
simmering produces an unbeatable cold day dish. 


Tearless Oni 





Make ice water and submerge onions in it while peeling, or put onions in the 
freezer for about 5 minutes before chopping. Refrigerated onions and garlic won't 
bother you nearly as much. But keep the onions away from the ice cream - 
chocolate onion ice cream is not good. 





Special гащи 


(serves cight) 





4 cups cooked rice 

Ib. bacon, diced 

| cup chopped onion 

| cup chopped shrimp 

1 cup bean sprouts 
Green onion 

Pimento 

3 T. ой 

Soy sauce 

Leftover meat (optional) 


Brown about 4 cups cooled cooked rice (leftover rice will do) in a large skillet 
containing 3 T. hot oil. Set aside. In a wok or large skillet, saute about ~ Ib. diced 
bacon with a cup of chopped onions until tender. Push aside in pan and pour in 2 
beaten eggs, stirring gently until just firm. Toss everything together, stirring іп the 
browned rice, soy sauce to taste, 1 cup chopped shrimp, any diced leftover meat and | 
cup bean sprouts. Continue heating until sprouts are hot. Garnish with finely chopped 
green onion and pimento. 

























Rice 


(serves 12) 





4 cups uncooked rice 

2 green peppers, chopped 
3 onions, chopped 

| cup parsley, chopped 
4) 5 сир oil 

2 cups milk 

4 eggs, lightly beaten 

3 tsp. salt 

3 cups grated cheese 


Cook rice. Beat eggs lightly, add milk and other ingredients. Stir rice into this mixture 
and pour into greased baking dish. Bake | hour at 350°. No lid. 





Makes about 10 servings To make fewer servings 

or 32 pancakes (about 1 5, usually 3 per person) 
12 taters—grated 6 taters 

3 onions—grated | onion 

3 eggs, beaten 2 eggs 


| tsp. salt А tsp. salt 

A little pepper Pinches of drv ingredients 
A little garlic powder 

— 1/8 tsp. baking powder 


Mix the taters and onions together and pour off any excess liquid. Add eggs and other 
ст: ар, drop by tablespoonfuls onto hot greased skillet or griddle, brown оп both sides, 
ain on paper towel. Serve hot with sour cream and homemade apple sauce. They are 
50 good the next day cold and hard and greasy—but usually only if you are Jewish. 


ча 
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II 


JU ИИ. АЕ + 


реф nt а 
ТЕ я y Mem it 


From curries | don’t know because m from Jewish (with an Irish grandfather), for 
from soups—this | know. Soups are very probably one of the oldest and best recycling 
devices known to man, You save all your old bones, vegetable scraps, and other crap 
and put it in а big pot, add some water and spices and cook it. Soup cannot fail! 


CHICKEN SOUP 


The best and cheapest way 10 make chicken soup 15 to use backs, necks, and—if you're 
extravagant—wings. The soup will be very flarorful and a big pot of it can feed you and 
friends for days at a cost of about $2.00. 


Any vegetables can be added and any spices. Here 1s how my family makes it: 


In a large pot put all your meat and at least 4 qts. of water. Рес] and quarter a couple 
of onions, wash and chunk some celery, wash and ‘hunk some carrots, and dump it all 
in and simmer for at least 3 hours the longer the better. I add garlic powder (2 tsp.), 
black pepper, a bit of basil and salt to taste. Noodles should be cooked separately and 
added just before you eat. 
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Ingredients: 


4 cup mung peas 

м cup azuki peas 

а cup lentils and/or split peas 

Cranberry beans — enough to 
cover bottom of kettle 

НА bunches celery 

| 1b. carrots 

4 large vellow ontons 

| bunch bok choy 

l5 cup chard 

| medium potato 

Any vegetable to taste — solid 
ones first, leafy ones last 

1 tomato 

уз Ib. sliced mushrooms 

2 cubes of beef or chicken 
bouillon 

1-2 cups red wine (any cheap, 
dry red goofy) 

Grated Parmesan cheese 











Use a large kettle (can be picked up A лэн 


for about a quarter at most thrift = 
shops) of 1 gallon or more capacity. 
Put enough water in the kettle to 
reach 2-3 inches up the sides. Pour SUN 
in cranberry beans and other beans Ой 
and peas, | sliced onion, and 3 stalks RA: 
chopped celery, including leafy part. М Е 


Season with Бега тадка! amounts 
of salt, black pepper, celery salt, 
thyme, oregano. 


Season conservatively with bay leaves, allspice. 
Season fascistically with cayenne or curry powder. 
Season piggishly with chili powder. 


1. Let this first part cook for 45 minutes to | hour. As it comes to boil, stir 
occasionally. 

2. Now during the first hour of cooking, get away from the stove, sit down, roll one, 
have some tea, look out the window—relax. 

3. After one hour begin adding vegetables—hard ones first—celery, carrots, potato, etc. 

4. Put in leafy vegetables after the second hour. 

5. Add mushrooms and tomato in the last 20 minutes, wine in the last 5 minutes. 
Sprinkle with Parmesan cheese before serving. 








Lamont Cranston Soup 


| cup lentils 

Bacon or spicy sausage 

212 onions 

4 carrots 

5 potatoes 

Bunch of celery 

Soup bones and/or meat 

1-2 cups wine, dry white or red 
Allspice 

Cloves 

3 cloves garlic 

Fresh mushrooms, as many as you like 
Peppercorns 

Handful of parsley 


Begin with 4 cups of water, 2 cloves garlic (smashed or sliced), one onion (sliced), | 
cup lentils, 2 whole cloves, soup bones or meat, dash of allspice, a few peppercorns. 
Allow to come to a slow boil. Turn heat down to а simmer. Add 1 cup chopped celery 
and tops, 4 sliced carrots, 1 minced onion. Saute bacon with more onions, celery, and 
garlic. Drain off fat; add to soup. Or, if using sausage, fry it, drain and add to soup. 
Simmer for 3-4 hours, adding more water as necessary to keep from burning. Slice or 
chunk potatoes and add them about one hour before you'll eat. In the last 20 minutes, 
add the parsley and mushrooms, as much of each as you like, and the wine. Taste just 
before serving and add salt to suit. 


Homemade dies for Soup 


(makes about 2 cups) 


| egg 
уз tsp. salt 
| cup (about) flour: white or whole wheat 


Beat egg. Add salt and as much flour as can be added to make a good stiff dough. 
Knead for 3 minutes. Cover and let stand for 30 minutes. Roll on a lightly floured 
board or pastry cloth with a rolling pin until dough is very, very thin. Leave on a cloth 
to dry. When dry, roll by hand into a jelly roll shape. Cut with a sharp knife into strips 
about 1/8-inch wide. Unroll the strips and allow to dry thoroughly. Cook the noodles 
in soup or salted, boiling water for 15-20 minutes. 


For vegetable noodles add ! cup finely chopped fresh spinach (or frozen spinach) 
cooked and completely drained. 
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Dumplings 
(makes about 6-8) 


1 cup flour—white or whole wheat 
2 tsps. baking powder 

уз tsp. salt 

Minced parsley 

уз cup milk 

| egg 


Mix all of this into a thick batter and drop from 
spoons into boiling soup or stew for last 20 minutes 
of cooking time and then serve. 


Variations—add any or all: 


| cup chopped spinach 

| cup grated cheese 

уз grated onion 

уз cup cooked, crumbled bacon 















The amounts in this recipe can be varied to fit the number to be served and what you 
AE on hand, so measure the first ingredient and use approximately equal amounts of 
the next two. 


Cooked, sliced fowl (or other meat or 
vegetable) 

Carrots, celery, and onions 

Rich gravy (or stock and flour) 

Oil, about 3 T. 

A good curry powder or spices (turmeric, 
cumin, coriander, cayenne, pepper, fresh 
ginger) 

Steamed rice 





= > 

Slice carrots, onions, and celery (including leaves оп top) very thinly. Heat oil in pan 
and add carrots, celery, and onions at two-minute intervals. Stir frequently. Add сиггу 
powder or use 1% tsp. turmeric, № tsp. cumin, 1% tsp. coriander, a dash of cayenne, а 
dash of freshly ground black pepper, and a bit of grated fresh ginger. Cook over low 
heat. Add gravy, or, if you don’t have gravy, stir 3 T. flour into the oil and curry or 
spices. Cook for 2 minutes over low heat, then slowly add stock. Let simmer and 
thicken. Add meat or vegetables (and maybe a little wine) and cook until they are 
warm. 


Serve over rice, Garnish with sliced green oinions or raisins or anything good. 


Ог, just before spooning over псе, add % cup diced tomatoes and 4 Т. yogurt and 
warm through. 


serve with condiments, or fruit salad and Leaf Bread (see p. 44). 





The secret of making good casseroles is to clean the геї rigerator into а well-greased 
baking dish. Add some grated cheese and a can of cream of anything soup, some 
cooked noodles or macaroni and cover the top with bread, cracker crumbs or onion 
rings ( түптер) or Chinese (canned) noodles and bake at 350° until brown and then 
EAT IT! 


Here are some ideas—but be creative: the worst you can do is burn the damn thing and 
a little charcoal is good for the stomach. 





Parsley, a good bunch 

Carrots, small bunch 

Celery, 4 large pieces 

Peas, | Ib. 

Beans, У сир dry navy, soaked and boiled until fairly tender. 
(This takes a long time. Soaking the beans overnight and then simmering them 
awhile is about the best way to soften them. If you are in a hurry canned beans 
are okay.) 

Tomatoes, | Ib. 

2 good ears corn, cut off cob 

3 onions and some garlic 

| tsp. each, sage, pepper, and salt (or to taste) 


Coarsely chop first five vegetables and simmer in a small amount of water until half 
done. Drain. Slowly cook chopped onions in 3 Т oil until translucent. Add garlic 
and cook for 2 more minutes. Put all in an oiled baking dish, add spices, put 1 T. 
oil оп top and bake 1 hour at 350° without lid. Check to see that the vegetables are 
as soft as you want them. 


You may sprinkle a little cheese on гор, if you wish, 








15 Ibs. ground beef or chuck 

1 28 oz. can stewed tomatoes 

| 28 oz. can tomato puree 
or 12 oz. can tomato paste 

2 tsp. oregano 

уз сир chopped onion 

v2 tsp. black pepper 

73 tsp. sweet basil 

2 tsp. celery seed 

2 cups grated cheese (М Ib.) 

3 cups cooked macaroni 


Brown meat in skillet with onion and add all the tomato and spices. Heat to simmer. 
Meanwhile, boil macaroni in salted water until tender. Drain macaroni and in your 
baking dish (about 4 qt. capacity) layer macaroni and sauce and cheese. topping with à 
layer of sauce and cheese. Bake in 350° oven until cheese is brown. 

Vegetarian variation: 

Instead of meat, saute 2 cups of any soft squash (e.g. summer squash, zucchini, 
crookneck) and 1 cup finely chopped celery in about 3 T. oil and proceed as above. 


Brown rice may be substituted for macaroni. 


Tuna 


(serves 6) 





Kids really love these bland creamed noodle things. 


| large can tuna—the mercury is poison, but 
50 15 the air we breathe! 

| package vegetable or egg noodles, boiled 

| can cream of mushroom soup 

2 cups grated cheese—cheddar, jack or mozza- 
rella 

| cup fresh mushrooms, chopped or sliced 

| can fried onion rings 





Combine all this junk and mix it well, cover the top with the onions and bake at 350" 
until bubbly. 


Variations: add 2 chopped tomatoes, any chopped cooked vegetables; substitute cold 
leftover meat for the tuna, or brown or white rice for the noodles. Use any herbs vou 
enjoy. 





Grate up odds and ends of cheeses and freeze to use in cooking or as topping. 
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Here are some recipes which you can easily improvise upon to your taste. They are for 
12 tortillas, serving 4 to 6. 


RED SAUCE GREEN SAUCE 

2 cups beef stock 2 cups pork or chicken stock 

4 T, flour 4 T. flour 

12 oz. tomato sauce \ сир raw or frozen (thawed 

3 T. or more red chili powder and drained) spinach. finely 

3 cloves mashed garlic chopped—optional 

Salt and pepper \ cup chopped onion 

14 tsp. red wine vinegar 3 cloves mashed garlic 

tsp. cumin Salt and pepper 

2 T. oil № cup chopped green chilis 
2 T. oil 


If you have a blender, put everything in, puree smooth, simmer until slightly thickened 
and pour over enchiladas, If not, saute onion and chili in oil. Whisk flour into cool 
stock. then whisk into simmering oil mixture. Add everything else and simmer until 
slightly thickened. (Sauce freezes well and if properly stored improves with age. You 
can prepare the enchiladas ahead, if you like. Roll enchiladas and freeze separately 
from sauce lest they get soggy. Defrost, pour on sauce, and bake.) 


With sauce seething gently on the back of the stove, prepare the tortillas by dipping 
into hot oil until rubbery (about 10 seconds) and setting aside to drain (use tongs; save 
burns). 


To fill with cheese: take a corn tortilla. Pretend you're rolling with one paper and ina 
strip across the center place some chopped onion (any color), some cheese (longhorn, 
cheddar, Monterey, cottage, cream cheese, or sour cream or any combination of these), 
and maybe some cooked meat. Roll it tightly. Place in baking pan. Tuck the others in to 
cover the bottom as much as you can, Pour sauce (basically stock, chili and other 
seasonings mixed and thickened slightly) over all. Top with grated cheese, and bake at 
400" for 15 minutes. 


To fill with meat: chop about 2 cups onions (green ones go well with green sauce and 
white cheeses). Prepare about 24 Ib. cheese (or 2 cups grated). Cooked, chopped chicken 
or pork go well with green sauce—beef with red. Ground beef (1 Ib.) can be sautecd 
with garlic, pepper, and a splash of dry wine or wine vinegar. Fill and roll tortillas, pour 
on sauce, and bake as above. 








You gotta have proteins—complete ones with enough of all the amino acids. Eggs, 
meat, and cheese will give all the amino acids needed, providing the cook doesn't kill 
them off by cooking them too hard (especially lysine, whose best source is raw meat). 
(See p. 4, calories and nutrition.) Fry an egg too hot and too long and the white is so 
tough and dehydrated you can tie your shoes with it. So it is with other proteins. 


Lean meat is somebody's muscle, Muscle is made of long fibers held together by 
connective tissue which also holds the juices containing vitamins, minerals and flavor. 
When cooked too hot, this connective tissue breaks down and leaks away leaving vou 
with a mouthful of something dry, leathery, and decidedly less nourishing than what 
you get when you cook long and low, so that the tissues gradually soften to tenderly 
hold the juices. The internal temperature should be from 120° to 160°. and the oven 
setting from 200" to 275", especially for cheaper cuts. Very tender cuts (e.g., prime 
steak) which have little connective tissue can be broiled quickly. This softening of 
connectives can also be done by marinating in vinegar, wine, acid juices, or cream. 


Before you cook it, meat should be at room temperature, Keep your meat from 
leaking away so many valuable juices by rubbing it with oil, And don’t use salt 
except at the table. When braising (simmering in sauce). keep the temperature 
around 160°. Remember, long low heat. 


Fish is already tender. What little connective tissue it has breaks down and smells 
bal at 150°, Serve when the internal temperature is 140°, or when the meat separates 
Makily with a fork. If it smells fishy, it’s overcooked. 





>У--Моге 


(it'll taste better, too) 





Learning to cut your own meat saves money. Kitchen shears help, sharp knives are а 
must. Take advantage of sales—buy а big pot roast and carve it into cubes for stew ог 
skewer; slices for steaks; slabs for roasting. Marinate in acid (lemon juice, vinegar, dry 
wine) to tenderize—add herbs for super flavor. Wrap tightly and freeze. Even cheap 
cuts will roast or broil up steak-tender. 


Chicken can be cut without hacking and sawing through bones by cracking the joints 
and sliding a sharp knife between them. Save leftover carcasses to simmer and strain for 
wonderful stock. 


Refreezing meat: 


After meat or poultry has been cooked, it can be refrozen. Recipes for leftover meat 
(see pages 35, 23, 26) are sometimes tastier than the original dish. 


Meat that has partially defrosted but still has ice crystals in it can be refrozen—but any 
meat that completely defrosts will only rot if returned to the freezer. 


Cooking frozen meat and poultry: 


It's pretty tricky. Meat frozen in marinade will do quite well, the only problem be- 
ing to get the center warm. To be sure, insert a meat thermometer or allow 15 or 
20 minutes more cooking time per Ib. of meat. 


MARINADE FOR ANY BROILED OR GRILLED MEAT OR FISH 


4 T. soy sauce 

| tsp. garlic 

1 tsp. celery seed 

2 T. sherry 

Fresh ground pepper 


(serves 6) 


№ cup lemon juice 

Уз cup salad oil 

| medium onion, grated 

| tsp. salt 

1/8 tsp. pepper 

4 tsp. curry powder 

1⁄4 tsp. ginger 

] tsp. Worcestershire sauce 

| bay leaf 

1 garlic clove, crushed 

2 Ibs. beef sirloin tip or top round cut in | or 
1¥ inch cubes 

Mushroom caps 

Green pepper squares 





Marinate beef and mushrooms for at least 4 hours. Skewer meat, mushrooms, and 
green pepper and grill 20 minutes, turning. 
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Roast and а Bottle of Beer, or Uncle 
Lushwell’s Meat Can’t Be Beat 








From the butcher get a good piece of meat—at least 4 or 5 Ibs.—rump or rolled roast. If 
you really want to live dangerously, get a chuck roast. Prepare a marinade from the 
following ingredicnts: 


!^ bottle or can of beer (cheap beer works just 
as well as expensive beer) => a 

4 oz. any wine that’s around, providing it's 
not too sweet 

| medium clove garlic, smashed (the garlic, 
not the cook) 

1 T. soy sauce 

4-5 shakes garlic powder 

3 shakes black pepper 

5-0 shakes oregano 





Marinate the meat at least 2 hours in the refrigerator. Don't play with your meat, just 
let it sit. (Do turn it over after an hour ог so, though, so that all of the meat gets a 
good soaking. ) 


Preheat oven to 350°. 
















Cook 15 to 20 minutes per pound for a good piece of meat. If you use cheap meat, 
better do 30 minutes per pound. This will give you rare meat. If you want it just a little 
pink, add on another 10 minutes per pound. As the meat cooks, baste liberally with 
marinade. You should run out of marinade well before the meat is done. Use the 
remaining half of the can or bottle of beer—if you haven't drunk it already—with about 
% T. soy sauce, and baste the meat every % hour for sure. Intermittently, season the 
meat with a little bit of oregano and pepper. About 10 minutes before you're ready to 
slice and serve it, pour on an ounce of dry white wine or Burgundy—this makes a richer 
sauce. 


Tastes good with green beans: start to simmer while sauteing 1 chopped onion, | 


smashed garlic clove, and 4 slices diced bacon. Drain off grease and toss onion, garlic 
and bacon into green beans. 


Fats For Frying 





Clarified butter (which has been melted and the oil separated from the milky solids) 
does not burn too easily. If frying with butter, add 1 T. oil for every T. butter to keep 
it from burning. 


Butter foams when heated. When the foam diminishes, the butter is at the ideal 
browning temperature. 


Do not let fat smoke. Save fat for reuse by cooking a potato in it to absorb odors, 
strain, and refrigerate. It can be used perhaps twice again, but never use rancid oil (see 
Bodv Building). 


Mever cover a pan in which you are heating oil—it can ignite and when you lift the 
lid your hair, face and clothing can also ignite. 
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Original Beef Stroganoff 
from St. Petersburg (1890) 













4 T. flour 
v3 tsp. salt 
1 Ib. beef sirloin cut in %-inch strips 
4 T. butter or 2 T. butter and 2 T. oil 
1 cup thinly sliced mushrooms 
^ сир chopped onion 

1 clove garlic, minced 

1 T. tomato paste 

1% cup rich beef broth 

| cup sour cream 

2 Т. sherry 


Combine | T. flour and % tsp. salt and coat ' 2 
meat with it. Heat 2 T. butter or oil іп large 
skillet and brown meat quickly; remove 
meat from pan. Add mushrooms, onion, 
and garlic to skillet and cook until onion 5 
clear: remove from pan and set aside. Blend 2 
T. butter, 3 T. flour, and | T. tomato paste in 
pan. Slowly add beef broth to above and stir 
until thick. Return meat, onions, and mushrooms 
to pan, stir in sherry and sour cream and heat, but 
DO NOT BOIL (high temperatures ruin sour cream 
and yogurt by turning them gritty). 








wt Beat It Meat Loaf 


2 Ibs. ground beef 

4 cup red wine—or more 

№ cup red wine vinegar 

4 cup soy sauce 

№ tsp. pepper 

| tsp. basil or oregano (maybe more) 

А tsp. garlic or 2 cloves, minced 

14 tsp. chili powder 

12 cup bread crumbs ог '% cup oatmeal 

2 beaten eggs (set about ] T. aside to brush 
pastry) 

Optional—finely chopped onions and celery 
and Parmesan cheese 


Mix together and put in refrigerator to marinate 2 to 24 hours. 
Міх % Flakey Foont pie crust recipe and roll out at least М inch thick. Pat meat 


mixture into brick shape. Drape pastry over meat, covering all but the bottom side, 


Decorate top with shaped trimmings from dough, brush with egg, and bake 2 hours at 
350. 
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Cheap Steak 


(serves 6) 


| cup brown rice 

2 Ibs. round steak—have butcher tenderize 
or pound with a mallet 

Garlic 

Soy sauce 

Pepper 

Lemon juice or wine vinegar 

| bunch green onions 

1⁄4 Ib. fresh mushrooms 

2 T. cornstarch 

12-4 cup grated Parmesan cheese 

1% cups or more dry wine 

2 T. margarine 

4 T. oil 





Start cooking the brown rice. Rub both sides of the meat with half a clove of garlic, 
soy sauce, freshly ground pepper, lemon juice or wine vinegar. Cut meat into 6 pieces. 
Heat oil in a heavy skillet and sear the meat all over. Set meat aside. Chop a bunch of 
green onions (save the tops for later) and slice mushrooms into paperthick pieces. 
saute onions in meat drippings, adding oil if necessary, for 2 minutes. Add mushrooms 
and saute for 1 more minute. Stir 2 T. cornstarch into a cup or more of wine and pour 
into the mixture in the skillet, stirring until thick. Add pepper, garlic (sliced) and soy 
sauce to taste. Preheat oven to 450°. 


Generously spread each piece of meat with sauce, roll, fasten the rolls with toothpicks 
and place in shallow baking dish. Pour remaining sauce over the meat rolls and pop into 
oven for about 15 minutes. 


By now the rice should be done. Stir іп 2 T. margarine, № cup finely chopped green 
onion tops, 4 to У» cup grated Parmesan cheese, № cup wine. Stir. Spread on a generous 
platter. Arrange the meat rolls thereon and pour sauce over all. If possible, warm a bit 
of brandy or rum, pour on top and light with a match for flaming steak. With hot garlic 
bread or a salad, what a grand (cheap) party! 


Main Dish Meatballs 


2 Ibs. very lean ground beef 

У: cup oatmeal or bread crumbs 

| egg 

үз cup grated Swiss or Parmesan cheese 
1⁄4 tsp. celery seed 

^4 tsp. garlic salt or 3 cloves garlic, finely chopped 
Ї onion, very finely chopped 

М tsp. salt 

1⁄4 tsp. black pepper 

А tsp. sweet basil 

| cup cooking sherry 








Mix everything but the sherry, preferably with your hands. When ingredients are blend- 
ed well, form into balls about 2 inches in diameter. Saute the meatballs in a little bit of 
vegetable oil until done as well as you like. Five minutes before serving, pour the sherry 
in with the meatballs and bring to a boil. Remove the meatballs and thicken the sauce 
with flour or cornstarch (see notes on thickening, p. 35). Serve with rice or noodles. 
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(serves 6) 


Olive oil 

115 Ibs. lean ground beef 

135 large onions 

| cup fresh cooked spinach or 
chard, shredded 

lá Ib. fresh mushrooms, chopped 

8-10 eggs, beaten with a little 
water and salt 

Salt, pepper, garlic and lots of 
oregano, to taste 

White wine 

Grated Parmesan cheese 





Heat a few drops of olive oil in a frying pan. Brown beef and onions together, adding 
garlic salt, salt, oregano and pepper while cooking over a very slow flame. After the 
meat is cooked, add the spinach and chard. Continue to season while you cook. I just 
sort of sprinkle oregano in through the whole thing. Add half the chopped mushrooms, 
mix in thoroughly the beaten eggs. Keep mixing so the eggs don't settle. Now add a 
little white wine, the rest of the mushrooms. Let simmer until the rest of the moisture 
disappears, mixing occasionally. Just before serving, sprinkle liberally with Parmesan 
cheese. Serve with hot garlic French bread. 








kens 


(set your chickens free) 


Frying: 
Cut into pieces (or buy one cut up). 


Make a wash of half ере, half milk. For one or two 215 to 3 Ib. chickens, use one egg, № 
cup milk, | tsp. lemon juice, 2 tsp. wine, 


Make a breading of equal parts of flour and fine bread or cracker crumbs. For one 
chicken use about У: cup flour, % cup bread crumbs, plus any combination of 
seasonings to taste (yes, you can taste it). Suggested: 2 tsp. salt, 1 tsp. pepper, | tsp. 
granulated garlic, | tsp. paprika, 12-1 tsp. each sage, tarragon, thyme, parsley, Parme- 
san cheese, and so on. 


Dip pieces of chicken into wash, then shake in sack with breading and seasoning. 


Slip into М inch or more hot (350° or when it browns a bread cube in 60 seconds) ой 
or butter (see FATS below) and saute golden (about ten minutes each side). 


Then remove chicken to 350° oven and continue cooking for about another 20-30 
minutes. 


When frying, do nor crowd pieces іп pan—fry thickest pieces first if pan isn't big 
enough to hold all at once—and remove to oven to continue cooking until smaller 
pieces are done. 


Want to be sure Из done? Poke a fork into the thickest meat, pull out, and watch for 
at least 30 seconds. ЇГ the fluid seeping from the holes is continuously clear, the 
chicken is done. If even a little of the fluid is pink, better cook it 5 more minutes and 
test again. 
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Chicken а Іа Golden Post 


Chicken tits (I like white meat) cut into two- 
or three-bite pieces 

Garlic 

Olive oil 

Oregano—basil works too 

Salt 

Potatoes, quartered or eighthed lengthwise 

White wine—cheap sauterne is cool, maybe 
good wine would be better—I've never tried 
it. 





Brown sliced garlic (or smashed, if you prefer) in a goodly amount of ой in a large 
skillet.* Remove or leave in as you see fit, but if you leave it try not to burn it. Brown 
potatoes well over high flame—they're best when slightly crispy outside. When potatoes 
are almost completely browned, throw in the chicken (from a distance of not more 
than 12 [twelve] feet, nor less than 15 [fifteen | feet), brown slightly (it shouldn t be 
crispy—leave that to Colonel Sanders' crispy chicken fingers). Add oregano and lots of 
salt here. Cook slowly with a lid on it (no, dummies, not that kind) until everything 15 
pretty well done, '% an hour or so. In the last five minutes or thereabouts, pour in the 
wine—maybe ! cup per chicken or so and simmer with the lid back on. It's good to 
have lots of juice in which to dip fresh French bread. 


А light rose wine goes well with it. 
If you leave the wine out, it's called Chicken Vesuvio. 
*It's important to keep all chicken and potatoes in contact with the skillet bottom at 


all times to avoid losing their flavor, so use two skillets if you don't have one that's 
large enough. 





Cock Au Vin 


(Stewed chicken) 
(serves 6) 


| good-sized stewing chicken (about 6-7 Ibs.) 
or 2 fryers, but stewing chickens are better 

| qt. white wine 

2 cups water 

| dozen small white boiling onions (clean and 
peel but leave whole) 

| cup sliced mushrooms 

2 bay leaves 

| tsp. sweet basil 

Vi tsp. black pepper 


Dump all of the above into a huge pot and cook 
until chicken is tender (about 1*5 hours) over 
medium flame. 





To serve, place chicken on platter; arrange onions and mushrooms around it. Thicken 
‘the stock with either flour or cornstarch (see thickening things,p. 35) and serve on side. 
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Shrimp, Chicken, and Vegetables 
(serves 8-10) 


Рог а very large pan or large Chinese wok 


4 Т. cold pressed oil 

2 minced garlic cloves 

2 Ibs. raw shrimp--shelled 

I Ib. sliced mushrooms 

| cup sliced bamboo shoots 

| cup cooked chicken cut іп Vz-inch cubes 

4 cups chicken stock (vegetable bouillon may 
be substituted) 

Soy sauce 

| Ib. snow peas 

About 1 cup fresh bean sprouts 

] tsp. sugar 

2 T. cornstarch 





Heat oil—add garlic, then shrimp and vegetables. Cook, stirring about 4 minutes. Add 3 
cups stock, soy sauce to taste, stir about 2 minutes. Combine cornstarch, 1 cup stock, 
sugar, add to sauce, cook one minute, and serve with rice. 





(serves 4-6) 





| T. Chinese black beans 

2 T. oil 

1 Ib. raw shrimp (shelled) 

1 garlic clove, minced 

1 T. cornstarch 

2 cup water or chicken stock 

3 scallions (green onions), sliced thin 


The secret of cooking with a wok is speed and heat. 


Heat the wok, add the oil (peanut is best, or chicken fat for flavor). When the oil 
bubbles, throw in hard vegetables, then soft—stir constantly and serve. A whole wok 
full of vegetables should only take a few minutes to prepare. 


Wash beans and crush with the side of a knife. Heat wok, add oil. Cook shrimp and 
garlic quickly on high heat. Mix cornstarch, water or stock, and beans together and add 
to shrimp. Stirfry, then add scallions. 


To change this dish add any of the following: 
| cup snow pea pods; У cup water chestnuts, sliced; 1 lobster tail, cut up; 1 cup fresh 
mushrooms. 


For a main dish for 8 add everything listed above to pan in this order: 

Oil, garlic, shrimp and lobster. Stirfry over high heat about 3 minutes, then add pea 
pods, 5 scallions, sliced water chestnuts, mushrooms and stirfry 2 minutes. Mix 
together and add 1 cup chicken stock, 2 T. cornstarch, 2 T. black beans. Serve with hot 
псе, 
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Chow Mein 


(serves 8) 





(Save up bits of leftover meats and fowl Гог this; exact amounts are not crucial.) 
Prepare bowls containing: 


: сир chopped onions 

2 cups celery 

3 cups bok choy or Chinese cabbage 

| cup sliced mushrooms 

2 cups bean sprouts 

About 4 oz. waterchestnuts (sliced) 

2 T. cornstarch whisked into | cup 

stock and а cup soy sau 

| cup slender strips of cooked meat 

№ cup steamed green peas V 

Diced green onion tops and pimentos MEE 
— enough to garnish 

loasted Almonds 

2-3 cans Chinese noodles of Chinese 
noodles pan-fried* 





Heat 2 T. oil in wok or skillet until a drop of water will pop in it—do not let it smoke. 
Stirfry in onions; then add celery, bok choy, and mushrooms, stirring until vegetables 
are just heated through (taste оде). Stir in bean sprouts, water chestnuts, and stock 
mixture. As soon as sauce is thickened slightly, ladle over warmed noodles: canned 
crisp or pan-fned Chinese-style boiled noodles.* Over this mound spread the sliced 
meat and sprinkle everything with peas, green onions, pimento and toasted almonds. 


Try with Special Fried Rice. 







*This is prepared by first boiling 2-3 165. dry or fresh Chinese-style noodles until just 
done. Then drain and dry them between two towels. Heat 2 T. oil in large wok or pan 
until hot and pan fry ла ј of the noodles about 2 ог 3 minutes. Do not stir noodles but 
flip entire mass over after a minute or so. Do nor overcook, Noodles should come out 
of pan just before they start to get crisp. Repeat for other half. 





The secret is to add just enough thickening to give body to the sauce without making 
flour soup. Mix thickeners with a little cool liquid before adding to the pot, and whisk 
it in slowly to prevent lumping. Start with about | T. flour per І cup of liquid—2 T. 
per cup makes very thick gravy—3 T. per cup makes pudding—4 T. makes horse hooves. 
Cornstarch will thicken more translucently and р than flour and you need 
about two-thirds as much. A scant T. makes thick sauce, 2 Т. per cup makes pudding. 
Don't boil comstarch too very long or it might thin out, but do be sure to cook for 
two or three minutes to get rid of the cornstarch taste. Arrowroot, which also makes 
sauce at 1 T. per cup of liquid, makes a clear and brilliant sauce which is particularly 
good for desserts. It reaches maximum thickness at about 1707; further heating causes 
it to thin. 
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Siu Ghuy 


Barbequed chicken for 10 


3 Frying chickens 
| cup soy sauce 
3 garlic cloves, minced 
2 tsp. salt 
1 tsp. pepper 
4 tsp. sugar 
6 tsp. five spice (this is a must—any Chinese 
market will have it) 
T. oil 
Cut chicken in small serving pieces. Mix soy sauce, garlic, sugar, pepper, five spice and 
oil. Coat chicken pieces with oil-spice mixture and let stand at least an hour. Spread in 
large roasting pan; cook in 350° oven till crisp and done. Don't overcook—usually | to 
1% hours. Baste or turn 1 or 2 times during cooking. 


This freezes well—if you plan to freeze, cook only 1 hour and cool, wrap and freeze. 
Finish cooking when you defrost it to serve, 


Turkey Slow and Low 


(Have you ever seen a man-eating turkey?) 





1) 10-25 Ib. birdie—fresh or thawed (if frozen). 

2) Wash the birdie and pat him dry (with a towel). 

3) Stuff him and truss him by sticking pins along the sides of the openings, then 
fastening with string or strong thread. 

4) Put him in а roaster and cover with foil or a lid (tee-hee) and place the whole deal 
in a 200" oven for at least 8-10 hours. For larger birds we do it the night before and 
cook all night and morning next. 

5) Remove lid—get stoned—and brown the bird. 

You won't believe how yummy in the tummy this birdie will be. 


BREAD STUFFING—VERY TRADITIONAL 


1) Save old ends of bread in a dry place for a few weeks, ог dry fresh bread in a low 
oven on cookie sheet. I usually figure about 1 loaf per 10 Ibs. of bird. 

2) Tear the bread, or pound it into pieces іп a plastic bag if it's hard. 

3) Chop опе or two bunches of celery, depending upon bird size and your love of 
celery. 

4) Chop onions to taste, 2-3-4, 

5) Chop big bunch of parsley—it's good for you. 

6) Mix all this together with a melted stick of butter or % cup oil and season to taste 
with poultry seasoning, garlic powder and whatever else you like. 

7) Cram all this into the bird and cram him into the oven. 


FOWL DRESSING (STUFFING) 


(Just because it's chicken it doesn't have to be foul.) 

You can stuff just about anything into a turkey, chicken or other cavity (heh-heh). 

1) Add fresh oysters 

2) Add chopped almonds or walnuts 

3) Stuff with white, brown or wild rice rather 
than bread 

4) Stuff with cornbread crumbs 

5) Add chopped mushrooms—black, white or psychedelic 

6) или with chopped apples, raisins, nuts, rice or bread crumbs and cinnamon; baste 
with wine. 
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Crumb Family Recipe а la Veronica 


| large can (28 oz.) tomatoes, mashed 

| large can tomato puree (28 ог.) 

12 oz. tomato paste 

2 large onions chopped finely 

2 stalks celery 

2 carrots 

3 Г. sugar 

12 cloves garlic (do not chop) 

1 T. celery seed 

3 Т. salt 

І bay leaf 

Up to 36 ог. water 
(or substitute 6 oz. red wine for part of the 
water) 


Saute onions in 2 T. olive oil (do not brown). Combine with remaining ingredients, 


except for bay leaf, in large pot. Cover and simmer slowly for 1% hours. Add the bay 
leaf for the last % hour. 








Note: Meat balls. partially cooked, may be added to the sauce the last 15 or 20 
minutes of cooking. Strain (or blenderize) sauce if desired before adding meat. 
Straining is optional, but better for tender stomachs. 1% Ibs. lightly browned, drained 
ground beef may be added in place of meat balls. ADD MEAT THE LAST 20 MIN- 
UTES OF COOKING ONLY. 


Serve with grated Romano or Parmesan cheese, 
Important notes: 
1) For vegetarians: use 1 Ib. of mushrooms іп place of meat. Add after the sauce has 


cooked for an hour. 
2) Never use green peppers or any other variety in this recipe. 





In a huge kettle, boil about 6 quarts of water per pound of pasta with | tsp. salt per 
quart. Add the pasta gradually so that water doesn't stop boiling. Boil briskly, 
uncovered for about 4 minutes. Will a spoon cut it without finding its center hard? 
Yes? Taste it. If it offers no resistance at all, you've cooked it too long. If it's hard in 
the middle, give it a few more minutes, then taste again. When it offers just a bit of re- 
sistance as your tooth sinks in, pour the contents of the kettle into the colander and 
rinse in hot water. Toss in a bit of olive oil to keep the strands from sticking together. 
И you don't serve it right away, reheat Бу dumping the pasta into rapidly boiling water. 
Make sure it is separated and not in big, starchy globs; stir around to heat throu gh: then 
drain quickly. 


Keep water from boiling over when cooking rice or pasta by oiling the inside edge of 
the pot about an inch from the top. Like flaky rice? Rinse in cold water in sieve or 
cool in refrigerator. Just before serving, stir with fork and warm in oven. 


To Шаке nce whiter and fTuffier, add 1 tsp. lemon juice to each quart of water while 
cooking. 
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Umlaut Omelette 


Combine: 

3 eggs beaten to near foam 

2 tsp. cream 

I T. lemon juice—continue beating (whip and boots optional) 


М tsp. salt 


USE AN OMELETTE РАМ, not a frving pan—heat 4 stick butter until it just begins to 
brown over medium heat. Pour the egg-cream-lemon mixture in a circular motion into 
the hot pan. IMMEDIATELY begin to shake and vibrate the pan in a circular rhythm 
(while singing Omelette Christian Soldiers). This will jell the bottom of the omelette 
while keeping it from sticking. As the mixture cooks, keep shaking. When the edges are 
cooked and the center is still gooey. THAT'S the time to add whatever you want 
(grated cheese, tomatoes, sprouts, onions ... ). Allow added ingredients to cook for 
one minute, Then fold the omelette gently and slide it onto а plate. Preserves or fruits, 
powdered sugar, maple syrup or honey can be ladled on top. 


For a party, lay out many dishes of appetizer-type foods- like caviar (7), cheeses, lox, 
cream cheese, sprouts, sausage, corned beef—and let your guests choose their filling. 
Don't multiply the recipe for lots of people; make several batches. It takes longer, but 
works much better. А 12-egg omelette in one little pan will burn, fall apart, and taste 
lousy. 
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Make Your 


Heat +2 gallon Guernsey (extra rich) milk—raw if possible—and slowly bring to a boil. 
Remove from heat and cool until a finger (your own) can be immersed to the count of 
ten, 





Add ‘4-4 cup yogurt culture” to one cup boiled milk; mix and pour into the rest of the 
milk. 


Pour the mixture into clean quart jars or glasses and place them in a container of warm 
water; a large pot will do. Cover the warm water container and wrap with a towel, 
blanket, or thick layer of newspaper. Let it stand 8-12 hours. Check from time to 
time to make sure it is not turning too cool; if it is, add very warm (not boiling) water. 
Do not put directly over heat, or you тау kill it. You can strain the yogurt through 


cheesecloth to remove the whey. 

Chill it! 

*You can buy yogurt culture or just use plain store-bought yogurt instead. Be sure the 
prepared vogurt has no additives such as vegetable gum; only plain yogurt will work. 


Homemade yogurt is usually softer than store-bought yogurt. To make it more solid. 
add one cup powdered whole milk before adding yogurt culture. 
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Dip 6 to 8 large, medium-ripe peaches in boiling water, peel and slice. Put into pot and 
add about | T. sugar or 2 tsp. honey per peach. Don't oversweeten. Cover with water, 
bnng to boil, add juice of ] lemon, cook until soft by simmering covered. Set aside 
until cool; refrigerate. 


When very cold, mash peaches ог blend. Add 3 eggs, 1 to 1% pints of sour cream (use a 
mixer), Gradually add the sour cream—the soup should be thick, but not too much 
cream ог you lose the peach flavor. If you have it, put in М cup peach brandy. Let soup 
преп in refrigerator for several hours. Serve it in small chilled bowls with a sliced peach 
as garnish for each bowl. About the only thing you can serve with this is a light salad, 
black bread, or cold fish. It's rich. You can use other fruits. 


39 


Mayonnaise 


2 T. lemon juice or vinegar 

уз tsp. salt 

Several vigorous shakes pepper 

2 eggs or egg yolks (the yolks are what emulsi- 
fy or suspend the oil) 

| tsp. mustard 

2 cups oil (more or less) 

^ сир yogurt 





Into a blender or bowl pour lemon juice, salt, pepper, mustard, eggs and any spices you 
like (e.g., dill, tarragon). Add a bit of honey or fruit juice if you want a sweet dressing. 
Mix everything thoroughly, then begin adding oil, dribble by drip. Make шини 
comfortable; you will be dribbling and dripping Гог at least 10 minutes. It takes a long 
time for those yolks to hold up that oil. Beat the oil slowly with a wire whisk. If using 
a blender, keep going at the lowest speed and dribble the oil in at the top. As the 
mixture begins to thicken, add yogurt. Continue beating until very thick. If necessary, 
drip more oil to reach desired thickness. 


The ideal temperature for mayonnaise ingredients is 70". On hot summer days, 
mayonnaise may remain syrupy. If the mixture won't emulsify, pour it into another 
container and start again by beating an egg yolk and slowly dripping the mayonnaise 
mixture into it. Beat constantly until thick. | 






(serves 4) 

3 T. each butter or 

margarine and flour 
1 cup milk 
Dash cayenne 
1⁄4 tsp. dry mustard 
№ tsp. salt 
2-3 cups shredded cheddar 

and/or Swiss cheese 
6-8 eggs, separated 





In à saucepan melt butter and stir in flour until smooth. Blend in milk and dry 

ingredients; cook and stir until thick. Add cheese and stir until it melts. Remove pan 

from heat and add egg yolks. Whip egg whites to peaks—fold the whites into the sauce 

шин pour into well-greased 1% quart souffle dish or deep-sided glass baking casserole 
IST, 


Draw a circle on surface an inch or so in from rim with knife, chopstick or finger. Give 
your souffle the finger! 


Bake at 375" for 35 minutes or until very puffy and golden brown. 
Variations: 
уз cup finely chopped onions ог 1 cup chopped spinach may be added to the sauce. 


Just like time and the river, souffles wait for no one. 
50 immediately upon removal from the oven EAT IT! 
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Cheese Blintzes 


from my mother, The Blintze Queen of the World 


THE FILLING for Blintzes (makes about 1% dozen) 


| Ib. dry cheese: farmers’ or cottage (drained in strainer) 
| container (8 oz.) ricotta cheese (optonal) 

3-3 egg yolks—the more the richer 

3 tsp. honey or sugar 

| tsp. salt 

2 tsp. lemon juice | 
Мз tsp. nutmeg Ë %% 





Mix all these together and chill: it should be firm like cottage cheese and yummy. 
THE BLINTZES 


| сир flour (Note: Please, forget nutrition and don't use whole wheat flour: 5000 

years of Jewish blintze makers would plotz if you used whole wheat 
М flour—unbleached flour, okay.) 

2 T. corn starch 

уз cup milk 

1 T. melted butter or oil 

2 tsp. lemon juice 

3 T. honey 


Mix all this together: it should be like heavy cream and soupy enough to pour—thin 
with water if necessary. 


Now: you get a nice little 6-inch ог 7-inch frying pan, grease it, get it hot, pour т 1 T. 
of batter, and rapidly twirl until the bottom of the pan is covered with batter. When 
the top looks glossy and the edges curl, turn out pancake on paper towel, Keep this up 
until all batter is used. The pancakes should be thin but no holes. 


Okay, now: place a zaftig (good-sized) spoonful of filling in the center of each blintz 
and roll the blintz around the cheese. You put the filling on the browned side. Step 
three: brown the rolled blintzes on both sides in butter and serve, These are very rich 
and 3 or 4 usually make a meal. They may be served with fresh fruit topping or sour 
cream (or yogurt)—honey-nutmeg topping. | 


Ambrosia 


2 bananas, sliced and squirted with lemon 
juice 

J apples, sliced 

2 oranges, peeled and chunked 

А handful of coconut (packaged or fresh 
shredded) 

| can unsweetened (or fresh) pineapple 

. chunks or slices 

/ cup chopped, pitted dates (optional) 

Anv fruit in season, and frozen or canned 
fruits may be added or substituted (i.e., 
strawberries, grapes, pears, peaches, apri- 
cots, raspberries, etc.) 





Most fruits should be squirted with lemon juice (avocados are also a fruit) to prevent 
them from turning brown. The juice also seems to enhance the natural flavor. For us 
the juices of all the fruits are dressing enough, but yogurt, honey, sour cream, whipped 
cream or drizzled honey may be used on your Ambrosia. 
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Sitting around waiting for afternoon to become dinner time, there’s nothing that starts 
the hunger vibes going faster than the smell of fresh bread that comes wafting and 
wandering. It’s amazing what a little flour mixed with liquid and maybe a few other 
things and baked in the oven will do. For yeast bread, | start with water that feels 
warm (not hot) on my wrist. I stir in the yeast and, depending on the kind of bread, | 
might add honey or molasses, eggs, oil and spices. Then I beat in the salt and the flour, 
knead the dough, let it rise, knead it again, shape it, let it rise again, and bake it. Flour, 
yeast, water, salt, time. 


Yeast needs time to lift the bread. The coarser the flour, the more time it needs. Actual 
mixing and kneading time takes about 30 minutes. The other 2 to 10 hours is spent in 
a warm (but not hot enough to kill the yeast) place rising, or 1n the oven baking. Say 
vou don't get home until 5 and you'd like fresh bread for dinner а! 7. Prepare the 
dough the night before and store in the refrigerator. It will rise, in spite of the cold. At 
5. yank it out. Knead it vigorously to warm it up. Shape into small loaves, slash 
designs on top, and let it rise in a warm place until 6: 15. Pop into an oven preheated to 
425" and bake until brown, crusty, and hollow-sounding when tapped. 


Please experiment with different flours and flavors, sampling lightly as you go (eating 
lots of raw dough makes one belch). If you are not satisfied, mail the unused portion 
to us. 


The basic proportions for bread are 2 cups liquid, 2 T. dry yeast, | to 2 tsp. salt, 
and 5 to 6 cups flour. Use enough flour so that you can pinch the dough and your 
earlobe and they feel about equally soft. Starting your dough the night belore, 
besides saving time the next day, also makes for better textured whole grain and 
crusty breads because it gives the bran a chance to soften, Beating and kneading also 
improves texture by developing the gluten without which French bread would have 
no crust. Try grating or blending a potato and adding as part of the liquid to give 
moistness and keeping qualities, Also for moistness try adding scalded oatmeal, or à 
little cottage cheese. Chopped alfalfa, rye or wheat sprouts worked in during 
kneading (about 1 cup of sprouts per 2 cups of liquis in recipe) аге expecially 
nutritious. 





















The ideal temperature for raising bread із about 100°. If your oven has а pilot, it might 
be warm enough, Otherwise, set your bread bowl in a large pan containing а few inches 
of warm water, Too much heat will kill the yeast, so watch the temperature. 


Always have surfaces and hands covered with flour when you knead and oil your 
dough while it’s rising. And preheat oven well before the bread is put in to bake. 


а С. warm water 

2 pkgs. or 2 T. active dry yeast 

2 Т. honey or sugar 

2 cups warm liquid (milk, water, or juice) 
2 tsp. salt 

2-4 Т. ie or melted butter “сл 
6 С. unbleached flour 





Dissolve yeast in warm water with honey or sugar. Let it sit a few minutes until it 
begins to foam. If it doesn’t foam, the yeast is no good. Add warm liquid, salt, oil 
and 2 cups of flour. Beat well. Continue adding flour, mixing well all the time. Turn 
the dough out onto a lightly floured board and knead until smooth and elastic, 
adding more flour if the dough is too sticky. Rub oil or butter on the inside of a 
bowl. Form the dough into a ball and roll the ball around in the oil until coated 
lightly. Cover with a damp cloth and let rise in a warm place. 


When the dough has doubled in size, punch it in the middle to let some of the air out. 
then knead it again. Shape it into loaves to fit your pans, then put the loaves into the 
greased pans. Cover the pans and let the dough rise until it is almost doubled in bulk. 


Bake at 425 for about 30-35 minutes—take the bread out of the pan and thump it on 
the bottom; if it sounds hollow, it is done—if not, put it back in the oven for a few 
more minutes. 


Makes two ordinary-sized loaves. 
BASIC BREAD VARIATIONS 


|) Pizza bread: Make basic dough. Before you add flour to liquid mixture add a small 
can of drained stewed tomatoes, % cup chopped onion, garlic powder, pepper, 
oregano, celery seed and whatever else you like in pizza. The dough should always 
be smooth and elastic; add more flour if necessary to keep it that way. Just before 
uh make the dough into loaves add grated cheese and knead it in. This bread is 
fantastic! 


2)Cheese bread: Add 1-3 cups grated cheese (any kind) to liquid before adding flour. 
Caraway seeds are good in this, too—use about 3 T. 


3) Raisin bread: Put raisins into the liquid before adding flour. Mix in about 3 T. 
cinnamon and а little extra honey. When you make the loaves, sprinkle the dough 
with cinnamon sugar and roll it up like a jelly roll. Drizzle honey or confectioners’ 
sugar icing (confectioners' sugar mixed with milk or water to form a thin syrup) over 
top of hot loaves after baking. 
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LEAVENING 


The three kinds of baking powders are double-acting, phosphate, and tartrate. Tartrate 
baking powder is made from cream of tartar which comes from grapes and 15 
nutritionally sound. The others are made from sodium aluminum phosphate. When 
using single action baking powder in a recipe written for double-acting, increase the 
amount by М. Most baked goods can be leavened with eggs rather than baking powder 
or soda. Beat the whites stiff, add part of the sweetening from the recipe to help 
hold them up, and beat some more. Fold into other ingredients. 





(This bread must rise a long time, but it requires minute preparation.) 


4 cups whole wheat or unbleached flour 
| T. honey 

| T. baking powder 

1⁄4 tsp, salt 

2 eges 

1 сир milk 

14 tsp. coriander or nutmeg (optional) 





ER 
Combine dry ingredients. Drop in eggs and stir in milk. Knead 10 minutes, oil dough 
ball, let rise 3 hours. Preheat oven to 450°. Divide dough into about 6 pieces and roll 
each out to an oval or leaf shape about 3/8-inch thick. Bake 6 minutes. Broil to brown. 
A sprinkling of coriander is lovely. 


Biscuits 


3 cups flour, heaping 

6 tsp. baking powder 

Уг tsp. salt 

| cube margarine, melted 

Enough milk to make dough pliable 


Grease and flour a cookie sheet. Heat oven to 3507-3757, Mix ingredients together 
and roll to %-inch thickness on a floured board. Dip the top of a juice glass in flour, 
then use to cut circles from the dough. When you've cut all the circles you can from 
the dough, form the scraps into a ball and roll out again. Repeat until all the dough is 
used. Bake on the cookie sheet until light brown. 


(Speaking of biscuits, the following worked beautifully for us while we were camping 
this summer: ) 


Skillet Corn Bread 


Mix up a large quantity of your favorite cornbread recipe except for the oil, milk, and 
eggs. In other words, thoroughly blend together all the dry ingredients, using 
unbleached or whole grain flour. When camping, you'll need 2 skillets, one with a lid. 
Place both skillets and lid over heat or in coals. Mix liquid into the dry ingredients. 
Grease skillet that has lid. Pour in batter, cover tightly, place inside other skillet (this 
keeps the bottom from burning and the hot lid provides the necessary top heat—it's 
about the closest thing to an oven) and put whole conglomerate over a good, steady, 
but not fierce heat. Your product will not brown on top, but it will bake through and 
taste outrageously good out there in the woods. 
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2 packages yeast, dissolved іп 5 cup warm 
Water and У: tsp. sugar 

4 cups flour 

| cup water 

уз cup olive oil 

1 tsp. salt 





Mix flour, water, olive oil, and salt. Add yeast water and knead. Roll on a floured 
board or shape with hands to form into 2 large pizzas and 1 loaf bread. For crisper 
crust, preheat pizza pans in 400° oven or even prebake crust for about 10 minutes 
before adding sauce. 


PIZZA SAUCE FOR 2 ROUND PIZZAS 


| 16 oz. can chopped tomatoes in sauce 

| 6 oz. can tomato paste 

2 tsp. celery seed 

У» cup water ог red wine 

Z: tsp. sweet basil 

3-1 tsp. oregano 

2 T. sugar or honey (if you like it slightly sweet) 

2 tsp. garlic powder or 4 cloves of garlic. finely chopped 


Blend all the above and simmer about 20-30 minutes while your dough is getting high 
and you are grating cheese or the other way around if you can dig it. Remember—good 
pot(s) in every Kitchen! Spread sauce liberally to within % inch of the end of the 
dough. Throw on trimmings* and cover with 2 cups grated mozzarella (more if you dig 
It super-gooey). Mozzarella is sufficient if you are on a low budget. If it's “fat city" 
time, add 1 cup grated provolone and % to I cup grated Parmesan to the mozzarella. 
Bake at 375" for about 20 minutes or until crust gets crisp and brown. 


Hard cheese such as Parmesan keeps for weeks in the box and is good on everything— 
vegetables, casseroles, chocolate cake, blisters. etc. Buy a hunk and grate as needed—a 
little lasts longer that way. 


*Other pizza Junk —chopped olives, mushrooms, anchovies (вар), green peppers, meat 
or sausage (boil the Italian sausage first and then slice—the pizza cooks faster and 
much of the fat is lost)—vou name it. Marijuana (homegrown) is fab sprinkled upon 
your pizza and consciousness. 





Brewers’ Bread 


3 T. dry yeast dissolved in % cup warm 
water 

About % Ib. malt syrup (left over from 
making beer) 

lá cup oil 

| cup powdered milk mixed double strength, 
or evaporated milk, warmed until it feels 
just warm when dribbled on your wrist 

3 eggs 

| cup cottage cheese 

About 1 cup sunflower seeds (optional) 

3 tsp. salt 

| cup oatmeal 

| cup gluten flour 

About 5-6 cups whole wheat flour 





Mix all ingredients except flour thoroughly. Sift in flour until dough is the consistency 
of your earlobe (unless you have stony ears). Knead bread for about 3 minutes and at 
the same time soak a heavy bowl in hot water. At the end of kneading shape the dough 
into a ball, coat liberally with oil, and place in the bowl (dry and oil it first). Cover the 
bowl with a cloth and place in a warm place to rise for quite a while. When it has 
doubled in size, knead for about 5 minutes. Let the dough rise until doubled in size 
again and knead, smearing with oil as you go. Cut the ball in thirds, shape each third 
into a loaf, rub with a little oil, and place in well-oiled pans to rise. Bake at 400" for 15 
minutes, then at 350^ for about 40 minutes, or until loaves sound hollow when tapped. 





2 cups sifted flour 

“4 cup sugar 

3 tsp. baking powder 

| tsp. salt 

№ tsp. baking soda 

tsp. cinnamon 

| cup coarsely chopped walnuts 
| egg 

| cup applesauce 

| T. melted shortening 





Heat oven to 350" 
Sift together flour, sugar, baking powder, salt, soda and cinnamon. Add walnuts and 
mix into flour. Beat egg in a mixing bowl, add applesauce and shortening. Add dry 
ingredients; stir until just blended. Pour into greased loaf pan. Ваке 1 hour or until a 
knife stuck into the center comes out clean. 
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Soy Bread 


2 T. powdered yeast or | cake dissolved in М cup warm (not hot!) water in which ¥ 
tsp. sugar or honey has been dissolved. The sweet stuff is food for the yeast, and if the 
yeast foams you'll ‘know that it is good. 


4 cup brown sugar or honey 
5 T. oil 
135 cups soy flour 
у: tsp. salt 
2 cups scalded milk or hot orange juice 
444 cups sifted whole wheat flour 


Heat the liquids. Add salt and oil. Let cool to lukewarm, then add yeast. Add the flour, 
sov and wheat. Knead on a floured board until smooth and elastic. Put in a greased or 
oiled bowl, cover with a wet towel and let rise in a warm place. Punch in the middle, 
then knead. Shape into loaves and put them into greased loaf pans. Bake at 375° until 
the tops are brown and the bottoms of the loaves sound hollow when they are 
thumped. Soy flour goes rancid quickly and tastes awful. Buy it fresh and use it fast. 


144 cups milk 

| package active dry yeast 
"а сир warm water 

5 cups sifted flour, or more 
Не tsp. salt 

| T. sugar 

А cup shortening 

За Cup sugar 

2 eggs 

4 cup butter or margarine 
№ cup brown sugar 

2 tsp. cinnamon 

У: cup chopped walnuts 

№ cup raisins or currants 

| cup dark or light corn syrup 


Scald milk, cool to luke warm. Dissolve 
the yeast in water and let stand for 10 
minutes, then combine with milk. Make a 44149”. 
sponge by adding 2 сир5 ої flour, salt,and | ~ = 

T. sugar, beating until smooth. Set aside in а “STE 

warm place. Beat shortening until light, whip in 

м cup sugar, and add eggs one at a time, beating each in thoroughly. When the sponge 
is bubbly, gradually beat in shortening mixture, then stir in remaining three cups of 
flour. Cover and let rise in a warm place until double in bulk. 








Divide dough in half and roll each portion to %-inch thickness. Spread with softened 
butter or margarine, sprinkle with mixture of brown sugar and cinnamon. Scatter on 
nuts and raisins or currants: dribble with part of syrup. Roll like a jelly roll and cut in 
linch lengths. Place buns in two deep 9-inch pans that have been well-buttered and 
filled with syrup to a depth of %-inch. Cover. Let rise until double in bulk. Bake in 
moderate oven (350°) until brown—about 45 minutes. Turn out of pan immediately. 


Optional: Spread more nuts in the syrup in the pan before adding buns—you can make 
patterns with them if vou like. 
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Honey Oatmeal Bread 


| cup rolled oats 

2 cups boiling water 

2 packages dry yeast 

1/3 cup lukewarm water 

уз cup honey 

1⁄4 cup oil 

№ cup powdered milk 

6 cups (about) whole wheat flour 
2% tsp. salt 





Place oats in large bowl or pan and add boiling water. Let stand until lukewarm (20 
minutes). Dissolve yeast in lukewarm water and add to oats. Stir in honey and oil. Sift 
dry ingredients together twice and add to bowl. Knead vigorously for 5 minutes, let 
rise, knead again. Shape into 2 loaves. Let nse 10 minutes. Bake in well-greased loaf 
pans at 325" Гог 1 hour. Turn out and brush top with butter. 


Honey attracts moisture and makes a baked product softer. 








ana Bread 


(Cake-like) 


| tsp. vanilla 

| tsp. cinnamon 

уз cup shortening (solid or 
cold-pressed oil) 

| cup sugar or % cup honey 

4 eggs 

2 cups mashed ripe bananas—for a 
super moist, heavy texture, 
add mone banana and an extra 
СВЕ : 

1 tsp. lemon juice | 

2 cups sifted flour (unbleached white 
or Whole wheat or hall graham 
and half white) 

3 tsp. baking power 

/2 tsp. salt 

1-15 cups chopped nuts and/or 
sunflower or pumpkin seeds, 
shelled 


Optional additions: 
| cup chopped dates 
| cup raisins 
| cup crushed pineapple 
| cup coconut 
Any garbage you have around 


Mash the bananas with a fork ог in a blender or squish ‘em through your fingers: then 
add lemon juice. Cream the shortening and sugar or honey. Mix the spices and baking 
powder and salt and add to the creamed stuff. Add the bananas. Sift the flour (whole 
wheat is possible, but makes a heavier bread) and mix with Ше egg-banana glop. When 
everything is well blended add any nuts or other goodies, mix again and pout into 
greased loaf pans, filling the pans no more than 2/3 full. Bake at 350* until knife 
inserted into center of bread comes out clean. The more stuff you add the more 
volume you have and the more loaves you'll get. It's so good you won't believe it! 








Desserts can be good for you and a healthy part of your daily nutrition. Desserts can 
also be a pure indulgence. Sugar isn't very good for you, but if you really crave a 
chocolate eclair then eat one and enjoy it! Screw cholesterol, sugar, preservatives and 
all that. Like who needs whole wheat eclairs stuffed with yogurt? Believe me, from 
these little binges and lack of restraint you wouldn't die. 


Sugars, refined, are pure calones. Only natural sweeteners, such as uncooked ћопеу, 
unsulphured molasses, or date sugar, supply any nutrition. Brown sugar is really not 
better for you than white: adding a little molasses to white sugar gives the same effect. 


SUGAR SUBSTITUTIONS 
Рог | cup white sugar, use: 


| cup brown sugar 

1% cups molasses or sorghum less 4 cup liquid (from elsewhere in the recipe) plus № 
tsp. soda 

4 cup honey less 4 cup liquid 

Из cups maple syrup less 4 cup liquid + | tsp. soda 

А cup date sugar—to taste 

Dr. Вгоппег 5 Barley Malt Sweetener—add to taste after cooking. 


When substituting honey for sugar in fruit desserts, add a tsp. or more of lemon juice 
to allow the fruit flavor to predominate rather than the honey. 


Please don't cook puddings or sauces containing milk in aluminum or cast iron pots as 
they seem to add a flavor and color of their own. 

To stabilize whipped cream for frosting or cream pies, soak | tsp. unflavored gelatin in 
2 T. cold water until soft, place over hot water until melted, and add very slowly as 
you whip. 
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3 С. flour 

1/8 tsp. salt | | 
Blend іп 14 С. shortening until like тезі, then fork in 
| egg, beaten 

1 T. vinegar 

4 Т. cold water 4 À—] 


— 





Mix the dry ingredients and with 2 Knives or a pastry Біепдег-"сиб" in the shortening 
until the flour, and shortening looks like lots of little flour peas (lumps, etc.). Now mix 
all liquids and slowly add them to the dry ingredients, mixing well. Use your hands to 
mix. Ball! Roll out % for the top and 15 for the bottom crust. Put some flour on a hard 
surface and roll out the pastry. Cold dough is easier to use, and floured rolling pin 
and hands are nice too. For prebaked pie shell brush the crust with milk or egg 
white before cooking—to keep it from getting soggy. 


To use oil rather than solid shortening: use % cup oil. 


Citrus Chiffon Pie 
4 egg yolks 


| 15 oz. can sweetened condensed milk 
Vs cup lime Juice or lemon juice 

ід tsp. salt 

6 egg whites 

№ cup sugar 

1 9-inch baked pastry shell 


Beat four egg volks well until almost as thick as mayonnaise; stir in milk, lemon or 
lime juice, and salt, blending well. Beat egg whites until foamy; gradually add sugar 
and continue beating until merinque thickens (stands in peaks) and looks fluffy. 
Fold М cup of meringue into egg yolk mixture and pour into baked pie shell. Cover 
top with remaining merinque. Bake in a 400° oven 8 to 10 minutes or until 
meringue is lightly browned. Refrigerate overnight for better pie. 


Pumpkin Pie 


18 tsp. salt | 
/3 cup honey or sugar or 1/3 molasses & 1/3 honey 
-3 tsp. pumpkin pie spice 
-3 eggs, beaten 
-2/3 cups milk 
у; cups mashed, cooked pumpkin, 
canned or fresh - | 
14 pastry recipe اب‎ “<=” 


а) == 
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чы 


к== ша | 





То use fresh pumpkin, cut off top and remove seeds. Cut pumpkin into chunks and 
boil until flesh is soft. Blenderize if skin is left on. If not, mash with fork. 


Prepare pastry; line pie pan with it. 
Mix ingredients together thoroughly and pour into pie shell. Bake at 450° for 10 


minutes, then reduce temperature to 325° for 35 minutes or until knife inserted into 
center of pie comes out clean. 
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5 Sweet Tater Pie 


(this makes about 3 pies) 





Make 152 recipes of Flakey Foont or other pie crust (3 bottom crusts) 


Boil 6 large sweet potatoes or yams for 45 minutes in covered pot. Leave skins on to 
keep the minerals intact. 


Peel and mash with: 


5 №. butter 

2% to 3 cups sugar (light 
brown sugar is good for this) 

2 T. cinnamon 

3 eges 

2 T. vanilla 

3 cups milk 

Dash salt 

Dash allspice (optional) 

Nutmeg (Try fresh nutmeg. It’s a little brown 
nut about the size of an acorn. Cut off a bit 
and scrape with a serrated knife to make 
ground nutmeg. Use № of a nut.) 





Mix it all up till it’s smooth, thick, but pourable, Keep tasting for sweetness, since that 
depends on the potatoes. Pour into unbaked pie shells and bake 45 minutes at 350° or 
until knife inserted halfway between center and edge comes out clean (if center jiggles 
around a lot the pie isn't done.) Serve hot! May be reheated till all gone. 





Illegal Apple Pie a la Dana 


| recipe for double crust pie (Flakey Foont, p. 50) 


10-12 firm green apples 
14 cup lemon juice E 


ға to Уз cup honey (to taste) 

Cinnamon—lots—to taste м 
ға stick butter or margarine 

4 cup flour 





тш V E Й 
Roll out bottom crust, Put in 10-inch pie plate and poke holes with fork. 1 do not peel 
the apples because the skins contain many vitamins. Core and slice thinly into pie shell, 
layering apples, lemon juice, flour, spices and drizzles of honey and dabs of butter until 
you have a huge mound. The apples cook down quite a bit, so use lots of raw ones. Dot 
more butter at the very last and put on the top crust. Seal the edges and poke holes in 
top. Put the pie on a cookie sheet to save your oven and nose from spilling, burning 
juices. 


Bake at 4007 for about 1 hour or until apples are soft and crusts are crisp. (A glass pie 
pan allows you to observe the browning of the bottom.) | 


(Glass baking dishes are а trip—especially with casseroles like enchiladas—to watch the 
cheeses and meats and juices getting it оп, 
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Veronica’s Cream Cheese 

Custard Pie 
Dough: | га 
1/8 Ib. butter (4 T.) 


4 T. sugar 
| cup sifted flour 






№ tsp. baking powder — 
Pinch of salt = ——__ 
| beaten egg . — ے‎ 





Mix everything together well with hands. Fit 
into deep pie plate which has been greased. 
Put in refrigerator. 


i i — L 
Filling: - — д 
4 Ib. cream cheese === юн аа 
Уг сир sugar — 


2 eggs—separated 

1 tsp. vanilla extract 

Juice of % lemon = 1 
1 T. flour 

144 cups milk 





Soften cream cheese and mix with sugar; an egg beater or electric mixer speeds this up, 
but a wooden spoon is just as good. Add egg yolks, vanilla, lemon juice and flour; mix 
well. Add milk slowly; the consistency should be kept as smooth as possible. Beat egg 
whites stiff with a pinch of salt, then fold into batter. Pour into the dough-lined pan. 
Bake in 350° oven for 50 to 55 minutes, or until the center doesn't jiggle when you 
move it. 














- у ~ 


Super 


st-Supereasy- 


Fudge 





2 cups sugar 

1 tsp. salt 

3 T. cocoa or carob 

Уз cup light Karo syrup 
4 cup milk 

| tsp. vanilla 


Mix first five ingredients in heavy pan. Cook to soft ball state*—take off heat. Add va- 
nilla. Cool 20 minutes, then beat till real firm and drop in spoonfuls on waxed paper. 
Cool У hour. 


*When a few drops dripped into a cup of cold water coagulate to form а sof | ball. The 
ball should neither fall apart nor be hard to the touch; keep testing till you hit it. 


Egg whites—beat until they form wet-looking peaks. Once they get dry and grainy- 
looking, they fall apart. Adding sugar after whites are beaten will help hold them up. 
They must be beaten right before they're needed because they refuse to wait for 
anything. Raw whites can be frozen and, when defrosted, can be beaten like fresh. 
If they refuse to get stiff, try sprinkling in a little cream of tartar and continue 
beating until they behave. 


1-2 





cups sifted cake flour (unbleached white) 

tsp. baking powder 

3⁄4 tsp. soda | 

1/3 сир shortening, oil, ог margarine 

1 cup honey or sugar 

2-4 egas—beaten—the more the lighter 

4 ounces (squares) unsweetened chocolate— 
melted 

№ cup milk or cream 

!^ cup sour cream 

| tsp. vanilla 


1-2 1-3 


Cream shortening with sweetener; add eggs and melted chocolate and beat it. Sift dry 
ingredients together and add alternately with liquids in small amounts, beating well 
(hard) at all times. Having fun? Pour into well-greased pan and bake at 350° until Knife 
inserted into middle comes out clean and cake is springy when sprung. a 






CREAM CHEESE FROSTING 


3-6 ounces cream cheese | 7 
1% cups powdered confectioners’ sugar—sifted 
| tsp. vanilla 


г 


Cream all ingredients together until Muffy and spread "ет, baby. 
Variations—Add one of the following: 
1) 3 squares melted chocolate 

2) 2 tsp. coffee 


3) Lemon or orange peel—grated (great on spice cakes) 
4) ¥ cup chopped fresh or canned fruit, or jam 


Hot Fudge Sauce 


| can sweetened condensed milk 

2 to 4 squares unsweetened chocolate 
^ tsp. vanilla 

| cup water 


Melt chocolate squares in double boiler. Stir in milk and cook until very thick. 
Add the vanilla and water. Add more water if sauce becomes too thick. Stir constantly! 


Slice sponge cake into l-inch layers. Fill with ice cream and ladle fudge sauce all over. 


Pick nuts that are clean, whole, and do not rattle when shaken (this indicates dried up 
meats). After they are cracked, store them in plastic bags, tightly closed with all the air 
squeezed out. Nuts can be refrozen. Toasted or raw nuts and seeds are delicious over 
almost anything. 


Fine Chocolate Chip een 


4 C. flour 

2 C. sugar ог 1-1/3 C. honey 

| T. vanilla 

3 eggs, beaten 

| tsp. baking soda 

үз tsp. salt 

2 C. shortening (solid) or 1-1/3 C. oil 

| or 2 12 oz. pkgs. chocolate or carob chips 
or 2 C. chopped walnuts or pecans 





Mix dry ingredients and sift them into a bowl. Add liquids and mix. Blend in chips 
and nuts; dough should be stiff. Drop cookies from а spoon onto cookie sheets and 
bake at 350° until brown. Makes about 5 dozen cookies. 


Cake 





l^ cup butter 
| cup brown sugar or % cup honey 
134 cups whole wheat flour (finely ground, 


not coarse) 
ха tsp. salt 
ç tsp. soda 
| tsp. cinnamon 
А tsp. cloves 
| cup thick unsweetened applesauce 
| cup chopped nut meats 
| cup raisins 
Brandy, sherry, rum or whatever 





Cream butter and sugar until light and 
fluffy. Beat eggs into the creamed 
mixture. Reserve a littl flour and 
mix with raisins and nut meats. Sift 
remaining flour with salt, soda, cin- 
numon, and cloves. Add flour пих- 
ture to creamed mixture and stir 
until batter is smooth. Add the 
raisins and nut meats. Heat the 
applesauce and stir it into the 
batter. Pour into a well-oiled loaf 
pan and bake at 350° for 40 
minutes, While still warm, wrap in = 
paper towel and sprinkle brandy --зай. 
over outside and wrap tightly with <= | 
foul and store for a few days. 282 
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Honey Cake 


2 eggs 

| cup sugar 

1/3 cup oil 

І cup honey 

| cup warm black coffee 
3 cups flour 

| tsp. baking powder 

| tsp. baking soda 


| tsp. allspice un а с 
Е. == 


Beat eggs and sugar. Add oil and honey, then add warm black coffee. Sift dry ingredi- 
ents and add to mixture. Line loaf pan with waxed paper or oil, and flour it. Pour in 
batter: bake about | hour in 350° oven (until a knife stuck in the middle comes out 


clean). When done, brush honey over top and return to oven for a few minutes, 72 сир 
chopped walnuts with 2 tsp. sugar can be added to topping. 


Honey Cake II 





5 eges 

144 cups sugar 

1% cups honey 

М cup oil 

2 tsp. brandy 

1% cups strong coffee 
4% cups flour — 

3 tsp. baking powder 
12 tsp. baking soda 

| cup orange marmalade 





Beat eggs and sugar. Add oil. Mix honey with coffee and add alternately with sifted dry 
ingredients, about 1/3 at a time. Add marmalade and brandy. Bake in two loaf pans, 
which have been greased and floured, for about | hour at 325°. Add nuts to batter if 





desired. 
Bran Cake 
2 cups whole wheat flour 
2 cups bran (packaged bran buds work okay) 
3 tsp. vegetable oil 
| tsp. baking powder 
| tsp. soda 
2 cups sour milk (to sour milk, add | T. le- 


mon juice рег | cup milk) 
| tsp. salt 
/ cup chopped nuts 
9 cup chopped raisins 
a cup brown sugar 





Mix well. Bake like a fruit cake—about | hour at 325" in a greased and floured pan. 
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уз сир shortening 

| cup white sugar 
№ cup brown sugar 
2 well-beaten eggs 
1 tsp. vanilla 


3 1 oz. squares unsweetened chocolate, melted 


А cup hot water 


2 cups unbleached white flour 


№ tsp. salt 
| tsp. soda 


2/3 cup sweet or sour milk—to sour milk add | tsp. vinegar to | cup milk 


Cream shortening and sugars; add eggs and vanilla; beat until fluffy. Melt chocolate in 
hot water over low heat; blend thoroughly and cool slightly. Gradually add to creamed 
mixture. Add sifted dry ingredients alternately with milk; after each addition, mix just 
until smooth. Pour into wax paper lined layer pans. Bake at 350° for 25 minutes. 


MOCHA CHOCOLATE FROSTING 


6 1. cocoa 

6 Т. hot coffee 

6 T. butter 

| tsp. vanilla 

3 cups powdered sugar 


Mix cocoa and coffee. 
powdered sugar. 


| cup raisins 

| cup pitted prunes 
| cup pitted dates 

| cup walnuts 

ї cup dried cherries 
| cup apricots 

№ cup figs 


у: cup coconut (optional) 
Any of your favorite dried fruits (substituted 


or added) 


Chop with a sharp knife or grind all ingedients together (the fine blade of а meat 
grinder does this nicely), and mix well. Shape into small balls and roll in fine coconut. 


Get most of the sulphur dioxide off dried fruits by soaking in warm water 15 minutes 


and drying thoroughly. 


Dissolve 1 part honey in 3 parts cool water and store in refrigerator to pour over fresh 
sliced fruits prevents darkening, just like lemon juice or ascorbic acid. 


Dry fresh spices, herbs, citrus peels on a cookie sheet in a warm oven, then seal in jars 
and store. Dried orange peel is a great flavoring—try it in your tea pot. 
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Add butter and vanilla, beating until smooth. Gradually add 


Fruit Balls 


се о 














Graham 


А cup shortening 

| cup sugar 

3 egg yolks 

214 cups sifted graham cracker crumbs 
14 cup sifted unbleached flour 
3 tsp. baking powder 

\ tsp. salt 

| cup milk 

| tsp. vanilla 

Из cup chopped pecans 

3 egg whites 





Cream the shortening; add the sugar; cream sugar and shortening until light and fluffy. 
Add the egg yolks, one at a time, and beat thoroughly after each addition. 


Roll graham crackers to crumbs with a rolling pin, sift, and measure (or use prepared 
graham cracker crumbs). Sift the flour once, measure, and resift twice with baking 
powder, salt and graham cracker crumbs. Add to the batter alternately with the milk, 
beating until smooth after each addition. Add nuts and vanilla and blend. 


Beat the egg whites until stiff, but not dry. Fold into the cake batter, gently but 
thoroughly. Pour batter into two greased 9-inch layer cake pans and bake in a moder- 
ate oven (3507) for 30 minutes or until donc. 


Smutty Fluffy Honey Frosting 


WHAT IN THE — | 





Enough to frost tops and sides 
of Вапећ round cake layer 
or small loaf cake 


| cup honey 
2 egg whites 
Pinch salt (or a friend) 


Boil honey in a saucepan over 
a low heat. Add the salt to 
eger whites and pour the hot 
honey very slowly in à thin 
stream into the egg whites 
while beating furiously. Con- 
tinue 2 or 3 minutes, or until 
you peak. 


Spread on cake. 





І cup oil 

2 cups sugar 

4 eggs—separated 

6 T. boiling water or hot orange juice 
2% cups flour 

15 tsp. baking powder 

А tsp. soda 

| tsp. cinnamon 

l5 cups raw, finely grated carrots 

| tsp. salt 

| tsp. vanilla (omit if you use orange juice) 
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Beat ой and sugar. Add 1 egg yolk at a time, beating thoroughly. Add 6 T. hot liquid. 
Mix all dry ingredients. Add to rest with carrots and nuts. Beat ере whites till stiff and 
fold into mixture. Pour into greased and floured loaf pan. Bake at 350° for | hour. 


(serves 10 or, cut smaller, 15) 
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| large package broad or medium noodles 


3-6 eggs 
A quart of milk 
Sugar 


1 T. cinnamon or allspice 

Juice of ] or 2 lemons 

| tsp. vanilla 

| cup raisins (soak in boiling water) 


Cook the noodles in boiling water until just barely tender; drain and rinse. Spread in 
large, greased baking pan. | 

Mix the eggs, milk, sugar (to taste), cinnamon or allspice, lemon juice, vanilla, and 
raisins. Pour mixture over noodles. It should just come to the top of the noodles. If it 
Coren t, add more milk. Dot top with butter; bake uncovered in 350° oven until center 
is firm. 


You БАП. айа sliced apples, pears, almonds, or 1 pint of cottage cheese. If you use a 
pint of dry cottage cheese or ricotta, increase milk, sugar, and spice. 


You can make a topping with chopped nuts, brown sugar, and crumbs, and serve with 
or on the pudding. If served cold, you can top with sour cream or fruit. 


Unsweetened 


Bake noodles, milk, eggs, cottage cheese mixture. (Chopped green onions, s | 
ye , » “ББен ве ‹ ) . (Chopped green onions, salt, pepper, 
and celery seed can be added, and buttered bread crumbs used as topping.) 


Very good with chicken or turkey or roast. Any version can be baked in a mold. 





Store coffee in the freezer to keep its oil from becoming rancid. If you have a blender, 
grind beans you buy whole. If you make filtered coffee, you can blend the beans to a 
fine powder and gets lots more flavor per measure. | 
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You can can. Oh yes, you can! 


Home canning is опе of the big mysteries of cooking, but it need not be. И is very 
economical and rewarding. 

Vegetables are tricky and can grow the very deadly botulin toxin, so we have included 
only fruits and pickles which, even if they do get a bit moldy, will пої harm you. An 
excellent test for canned food eatability is when you open the Jar it should pop. This 
means it was sealed. Then the food should smell just as it does when fresh, and the 
color should be close to the fresh state also. If all these things happen—EAT IT! 


| use honey to can because | don’t like to use huge quantities of sugar. Sugar and 
honey are preservatives because their molecular structure 15 dense and retards the 
growth of bacteria. Salt and vinegar are also preservatives. 


The biggest expense in canning will be your jars. You can save here by going to the 
store and purchasing a box of lids and rings for wide- and small-mouth jars. Before you 
discard any jar try a lid on for size. Also, jars are often found in thrift stores. It is vital 
to have sterile jars—boil for at least 20 minutes before filling with hot (boiling) fruit 
mix ture. 


Tomatoes can grow botulin, but it is rare and home-canned tomatoes are so good it's 
worth the risk. 1 cook them with the skins on. I also add bell peppers and onions and 
boil them in a huge pot for about 15 minutes and can them. Or you can simmer them 
lor hours and make your own puree or paste. Any spices can be added if you desire. 
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| never peel fruit—the skins contain many nutrients. Wash all fruits well, slice into pot 
and only use enough water to prevent sticking. The fruit will give off its own juice 
while cooking. Add honey after cooking, because it can stick and burn. 


Any fresh fruit—peaches, plums, pears, apricots: 


(1) Wash and pit fruit 

(2) Fill pot % full 

(3) Add | cup water 

(4) Simmer until boiling 

(5) Add sweetener 

(6) Pour into hot, sterile jars 
(7) Seal 


Jam-again, any fruit or berry. When making jam or jelly it's best to do small batches; 
they seem to set (jell) better. Pectin is what makes the jelly set. Follow package 
directions; amounts below are approximately what you should use. 


4-6 cups washed, chopped fruit 

Pectin—quantity according to package direc- 
tions 

] cup water 

Honey to taste or sugar as in pectin package 
directions 

Boil 

Pour into hot, sterile jars 








Applesauce 

As many apples as you can get 

Cinnamon and allspice to taste 

Water or apple cider 

Honey to taste (omit for Applesauce Cake) 

Remove cores (the seeds contain cyanide) and slice apples into pot-don’t peel unless 
you really feel you must. Pour in У: cup water or juice and simmer, stirring often and 
adding spices until it's sauce. Add any sweetener at the very last. 


To store, pour simmering sauce into hot canning jars and seal. It'll keep on shelf or in 


fridge for months. 
| Hazel Hunters 
Bread and Butter Pickles 








12 cucumbers 
6 onions 


Slice the cucumbers and onions and soak in brine for 12 hours. You can make brine by 
dissolving | cup of salt in | gallon of water. Use coarse salt or Kosher salt—not table 
salt. = 





Make the following syrup: 


2 cups sugar 

3 cups vinegar 

| cup water 

I tsp. turmeric 

| tsp. mustard seed 
| tsp. celery seed 


Bring syrup to a boil and add cucumbers and onions. Boil 
3 minutes, put in jars, and seal. 








Green Tomato Mincemeat 


[% pints chopped tart apples 

| pint chopped green tomatoes 
2 tsp. cinnamon 

| tsp. salt 

| tsp. allspice or more (to taste) 
| tsp. cloves or more 

2 oz. brandy 

2 cups sugar 

1 Ib. raisins 

4 cup vinegar 

| cup chopped suet or ] cup oil or margarine 





Chop apples. Mix all ingredients together: bring to rapid boil and simmer until thick. 
Pour into clean jars to within one inch of top. 


Devastating Alternative 


Reduce suet to 72 cup and ада 2 cups meat (neck or chuck) which you've simmered ай 
day and then minced. 

Add 4 cup molasses and reduce sugar by % сир 

Lots more spices 


simmer until thick and allow to cool. Add as much brandy as you dare. (If mixture is 
too hot, it will evaporate the alcohol.) Freeze to store. 
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Babies have rather delicate digestive systems, so lay off the spices and heavy, hard-to- 
digest foods. Food should be either room temperature or warmer, but never лог ог 
cold. 


Never force а child to eat! If he refuses to eat several meals in a row, see а doctor- 
severe illness could be indicated. But if the baby just doesn't eat every bit, don't force 
him. In very young children the refusal to suck for two or more feedings could be a 
sign of illness—call a doctor! 


The prepared baby foods are made to appeal to mama and are not very good Гог baby. 
Blenderized portions from the family stew pot are (as long as they are not too spicy) 
better and more economical. If you don’t have a sturdy blender, buy one. It will last 
for years and the money you save on baby food will pay for it. Unfortunately, most 
$14.99 blenders are not a bargain. Check, compare, watch sales, have them demon- 
strated. and listen to the sound of the motor on each опе. A low, throaty whirr is the 
sound of a sturdy motor—avoid whiny blenders with tinny voices and skimpy casings. 
Glass containers are nice, but exorbitant to replace if broken. A plastic one is safer if 
you have a cramped, precarious kitchen. 


Here’s a convenient way to prepare baby foods: Blend home-cooked fruits and vege- 
tables, fruits canned in light syrup, or mild, easily digested vegetables, such as peas, 
carrots—no sauerkraut or beans. Go lightly on salt, other spices, and sugar. (Here 15 one 
place where | really prefer honey. Babies do not need sugar and if they do not develop 
а sweet tooth, they'll be much better off.) Freeze the mixture in ice cube trays, remove 
cubes from the trays after frozen, then store in plastic bags. To use, put a cube intoa 
sturdy cup, set in a pan of water, and heat on stove to desired warmth. Just be sure not 
to store the cubes too long, since their vitamins gradually slip away; two to three weeks 
is the optimum storage time. 

Here are some ideas of things to make for your baby to eat: 

Cereal—You can buy rice polishings in a health food store and mix а few teaspoons of 
them with fruit and/or milk and/or juice. They are very nutritious. 

Fruit—Any fruit can be blenderized and served fresh and slightly warmed. Bananas are 
very easy to digest and are high in potassium. 

Vegetables— Yellow ones have A vitamins.. Green ones have more protein. Most babies 
do not need too much starch, so potatoes can be avoided. Start with yellow vegetables 
first—they are usually easier to digest. If possible, blenderize first and then warm, but if 
vou have to cook first, do that. 
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If you are really ill or suspect that you may be, please see a doctor. But if you have a 
mild cold or the 24-hour shits or ate too much and are vomiting, maybe а few of our 
ideas will help you. But please, very young children and very old people are very 
delicate and doctors should be consulted first. Really! If an infant refuses to nurse 
(suck) for two or more feedings it can be indicative of severe illness. So don't fool 
around--use your head! 


Upset stomach, Cola syrup will work wonders for vomiting and nausea. Usually a 
teaspoonful will do the trick. I know it sounds very unorganie and all, but it works. 


Indigestion: A tsp. of baking soda in a glass of water will make you belch your troubles 
away. But not if you're pregnant: baking soda is a salt and salt is often a bad thing for 
expectant ladies. A tsp. of peppermint extract (from the drugstore) in a glass of water 
will relieve gas and indigestion and tastes lovely. 


Headache: | suffer from severe migraine and have tried everything, so if you have a 
remedy please send it to me. One source suggested taking а tsp. of honey as soon as 
you feel the headache coming on. 
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Diarrhea: This is often а symptom of other illness, so if it lasts more than а day or two 
call a doctor. But for a mild case of the shits: 


1) Plain yogurt in small, frequent amounts is excellent for children and adults 
2) Charcoal tablets—taste awful, but stop the shits, 
3) Bananas are good, but only one or two at the most—on the greenish side. 


Colds and Fever: An elevation in body temperature (fever) is your body's way of 
lighting infection—it heats up to kill the bad bacteria— but if the fever gets up to 103° 
and lasts more than 2 days (1 day for children), call the doctor. Do not eat a lot when 
you are ill and stay away from heavy foods which are hard to digest. Let your body use 
its energy to get well. Drink a lot of clear liquids—teas are very good. and honey or 
sugar in them will give you some extra energy. 


BETSY'S ANTI-MUCUS TEA 


4-6 cups boiling water 
6 whole cloves „ег 
| walnut-sized piece of fresh, peeled ginger root (ог dried root) W Ч 
Orange, lemon, or lime slices 
Honey 

| stick cinnamon 





Put the spices in the lightly boiling water and let steep for 10 minutes. Add fruit slices: 
serve with honey and proceed to drink. Clear fluids help kidneys wash dead bacteria 
from you body. When you have a cold and lots of mucus, don’t drink a lot of milk or 
eat cheese and eggs—these are highly mucus-forming. But mucus is good; it cleanses 
body tissue, so you need some. Cold or hot mist vaporizers are wonderful things to 
have around and a must if you have children. Aspirin will bring a fever down very fast. 
A natural source of aspirin is willow bark or willow bark herb tea (get it at health food 
stores). 


HOT TODDY 


Take а cup of very hot tea and add М oz. brandy, juice of % lemon, and honey to taste. 
You'll be so drunk you'll forget the cold. plus the Vitamin С in the lemon is medicinal. 


Everyone is cramming himself full of Vitamin C—for me it does nothing, but do what 
you want. If your urine turns bright yellow you are taking too much-— really! 


Poison Oak and Ivy —Don't scratch (How?)—the oil gets under your fingernails and 
spreads the itchies. Put oatmeal in a sack, wet it, and use as a compress on affected 
areas—this works on any itchy surface. Often antihistamines (allergy and cold tablets) 
work to relieve itching. Hot water will make the itch worse while you are in the water. 
but after you'll be itch-free for 4-5 hours. 


When I was nursing my second child І contracted mastitis. which is а painful and 
dangerous swelling of the milk ducts. The doctor gave me penicillin, but the area was 
feverish and swollen. My dear mother-in-law told me about “Hanack lagel" poultice— 
it rons in a few hours. She used it on her face once when she had an abscessed 
tooth, 


HANACK TAGEL 


Mix flour and honey to form a paste and apply it to the swollen area. Wrap area in 
towel and let it draw the poison and fever out. 


Garlic and parsley capsules taken daily help me to ward off infections. 
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Illustrated by 
Gilbert Shelton, Greg Irons, David Sheridan. 


Only $1.95 


AT FINER STORES EVERYWHERE 
or add 50 cents and write: 
BELLEROPHON BOOKS • 153 Steuart Street • San Francisco • California 94105 


and we ll also enclose our grand catalog. You'll also want GREAT WOMEN PAPER DOLLS 
(from Cleopatra to Golda Meir), $2.50 at your favorite emporium or add 50 cents and write. 








HERE I STAND, 
NAKED TO THE | шин -— | 
| | ТЕ VOU CAN 
DO IT BUDDY 
50 САМІ: : 


PLEASANT 


SIGHT.’ GET 
DRES>EOf 

























ALINE, NOU SAY 
YOU'RE WORALED 

ABOUT WHAT PEOPLE 
WILL THINK ...  0UST 
WHAT 15 (Т THAT 
WORRIES You, 
culik- e 22 


kominsky 5 CRUMB 


"LET 
Lu TALK 


ЕТТЕ i.d A. KOMINSKY 











WELL FOR ONE THING 
I'M AFRAID MY 
DRAWING LOOKS TOO 
CRUDE AND UGLY | 
NEXT ro үоок?. 
































дете шы 

on ЕХЕ... BESIDES, IT'S INNO- | MAY BE SELF. clous, 

FE YEW, MINE DOES) || MATIVE..NOBODY'S EVER | ВОТ So WHAT S GREAT 

LOOK BAD тт LooK5 | || "nus В 23, мкв | / зо TURN THAT 

| KIND OF Like А RE B BEFORE ITS A FROWN RIGHT UPSIDE; 
= DOWN, HOTSY// 


You SHOULP HANG ENOUGH [= Is SEI S AD uh A NICE BLEND». 
FAITH IN YOUR OWN WORK Ёныг З 52 PLEASING To THE 
ТО NOT LET А FEW NIT- 
PICKERS СЕТ Yoo DOWN... 
1 MEAN, Look AT THU 
PAGE... Your DRAWING 
NEXT To MINE +. 
ISN'T IT? 








































МУ OH THATS ANOTHER THING I WANT We 

Моб TO TELL THEM ROBERT 15 VANT NE 

SN DION'T PUSH YOU LNTO DOING THIS | | 

1 COMIC WITH МЕ. YOU TELL THEN 
А 


Ow IT WAS ALL YOUR IDEAR’ 


I KNOWTHE ONLY 
REASON ANYONE'S 
GONNA BUY THIS COMIC 
Ls CAUSE OF YOU. THEY BSS 
| ALL HATE МЕ. ве i 




















EVEN THO YOUR DRAWING. 
15 REAL SLICK AND MINE 
HAS MORE SOUL, WHAD'DA 

ТНЕУ CARE ? JERKS! 

















Quits ОЕ YOUR WOMEN FRIENDS ARE 
GONNA GWE You HELL FOR CONSORTING WITH A 
MALE PIG" SUCH AS МАБЕЦЕ AND THE GUYS WILL 
TELL МЕ ТИ PUSSY-WHIPPED... BUT, Y'KNOW, YOU'RE 
BOUND To BE MALIGNED AND > MIS UNDERSTOOD IN 
THIS BUSINESS No mare ом 

THAT'S THE MEDIA YOU + MA MATS Row 

Riz... Yo) GOTTA ве TOUGH... 


YEA, BUT TF МЕ COULD AT LEAST GET 
ме GooD MAIL ОТА THIS Е’О 

BE Happy! 50 WRITE O5 LETTERS 
ESPECIALLy, YOU CUTE УСНО 
\ MEN: | | 3 























WE po THIS BOOK ТО- 
GETHER,,. 50, IN CASE 
ANYBODY THINKS SHE'S 
А РАЗН JEW WHO 
MANIPULATED ME INTO 
THIS, YOU'RE WRONG... 
IT WAS ALL MY IDEA 
КЕАЧУ,.,. им мот 


KIDDING... 











OST DEPRAVED 
PANEL WHERE HE PUSHES 
My HEAD IN THE vom 





















ALRE AND BOBS DIRTY LAUNDRY COMI е 
entire contents EOT by В. Crumb and сж Па 


Published by С 
— San риска Californi. Ха Trei o она 











SEND аи. FA 
| WINTERS, CALI 





Ai cow Пею гоне TOG 
САМР PENDLETON 2 е 









“% 


p” УУ 
ион y 


22222) 


YoU DON'T SUFFER W 
CAUSE YOU сам 
CONCENTRATE, 


Merz 


Шу 


ри 


! 


! 


ЇЇ 


um 
ШІ 
I 


LI 
ПІ 
| 





= 


T EMBARRASSY 
DOIN © THI 
IN FRONT OF 


ЙА, отнек PEOPLE 




























ЈУ HEY, Y'KNOW, гм Ñ 
GEITIN' РРЕПУ 6000 

АТ KETCHIN' THESE 
LITE BASTARDS ++ 


1 You' RE WwoRALe> 
БӨС... 









В. 

" THATS RIGHT B00 в N 
HA O" w 

Сот Аму Q8 E CT ON S > У. 3 


PN N N 














И FORGET IT Buppy. IT'S М 
ONLY THE VALIDITY OF 7 
МУ EXISTENCE THAT Г/Л | 
I'M WORRIED ABOUT. 


























EN 


ER 















WANT SOME LAUGHS ... SOME 
JOKES... So METHING TO 
WARM THEIR HEARTS.. THEY 
DONT WANT то HEAR ABOUT | 
Your DISMAL .SoVL -SEARCHING г 


BACK THERE AND LOOK АТ 
ІНЕ TITLE OF THIS COMIC 
STRIP, AUNE.: THATS 
Rico, "FONTIME 
FUNNIES '. . - ! 














YEAH, LIFES ALOT N 
O'LAFFS, LET'S СЕТ | 
ом ROBERT, C'MON 
ET's 800646. , 


















^. СЕК AND You N 
STEWPID бте, 


ЕВЕ 

Nr Se ZUR, өле баре 
STICK IT UP... LAUGH, AND we 
word LAUGHS WHT VoU Є. 











2 


X ХА j 
| 

) До RK 
OR ў 





CRA, асо Пи 


т халимын 
БЕ. лу Se ie я 


7 THIS SHow ог Er SS; 
{$ FOR MY WOMEN FRIENDS 


Уи 


св 
TANS 


9 ENOUGH oF == 
YOUR DOMINATION - 
К YOU KNOW (г ALL. ЈЕ 


ee | MEE ако 


C- CALM YOURSELF , 
ALINE... JUST TAKE ГГ 
EASY, .. DON'T GET 


a 
men. 
Неретва 


Е. 
mre 
ee 
uu 


= 


fae eal 
ee 

+ БИЙР 5, 
аре 


=... 
жо 
ae 
"а 


+ 2: 


= 


É 


7 


| 


7 


mh 


ПОЛА 11 е 


Т! 





WE'RE PLAYIN 


HORSE 
ТОМ TH 


| 


| 


ІШеР 20 


- нг г 


ТДИ 


ыж” 77 


2 | ДИ 


THAT'S RIGHT 


Tm 


727; % 727 
ig И 5 at 
УР, 


Ta- 


та 


WEREN'T WE, ALINE 22 


ЕМ. юн... __ Л 
ITS ALMOST TIME (77777 


то мик THE 


1: 


Tu 


UN 42 


.. 


! 


| 


| 


! 


| 


| 


| 
| 


| 


p — ——— —— 








гіш 

FAND w! 
АУЫН 
я“ c» 487 









= 
= 


E. 


Тт | E е 
2 


| 
| 


үр 
|| 


й 





m 


ЇЇ 


[ 
| 


й 


H, I FEEL N 
GVILT. ET'S | 
„му FAULT. 








ORES! 








з ) E = t L E 
= - = = 
„~ УРА И S 
Биг сэ ЧОН 
| А ча 220 2 || 




















wet | 
à D HM 
E | 17, - | В! к= 
| ЊЕ -5 i ` 
P WAY! е Ғы ЗЕ 
p d ~ р AE a ja — 
ec us s. қ ` Py | . г “ве Нар ы, 
: Б k W 1 эд, я Г? 
е - ч A : 
WA اک‎ 2 
т черт ~. 


ОН САМР T. HOPE 
WEAVER ISNT 
MAD АТ US. 










f ALL I WANT !s ` 
To HAVE ALITTLE N 
FUN ONCE 'N AWHILE. 
I WORK HARD THO, 
I'M GOOD, AREN'T 
I ROBERT г 





Чу а =" 





|| DER 


| 


| 


. fy Ч” 3 | / >, C= 
on eer. Е 


|| 


| 


ТІШІ 


|! 
| 
AN 


I^. МШ)! 


UH oH... NOW HE'S 
SHAKING HE LIVING 
L THE LITTLE ADAM // 


WHAT COULD 
ГО DESERVE 
Tits > J 


г. 
= - A 

= а; 

= ج 

Pd = 

о == = 

> سے 


ШІ 


GUESS LLL бо 
PUT SOME OLD CHICKEN 
WIRE IN USED FEED 





| WEAVER мну DONT YOU ` 
LET МЕ! BERT -WATCH 
NAM Зако ы 


BOY Pray _ 
WITH 0% ок“ | 


OVE,JESUS HE'S 


ркасо АЈ THE КІР 
AWAY, سے‎ 


Т; hu 
LAGE < 2 


r 
| 


й Шү 


Т CANT HELP IT 
217 КЕ SO FUNNY 
Үнем You'Re MISERAREE 


4 . 
ATIS 
= 


Fj 


5 UNH/ ROLLIN' OP TMS 


IH, б. 
КА 


къ 


"= => 
k pm 
w 


Г 
a 
5 4 


nn 
= 
`; 


питу" = 
LI 
БЭР | 


64226. 
кы БЕ 


3 aee 
XC 
"ж 


за! 


Эф : 


аласы ра 


Ina 
ИЖ 


А ъ y 
г» 


“тет, 


` C'MON LET'S 
GET THIS OVER 


“мовору EXCEPT MEN | 
WOULD HELP УФО 7 
WITH TASK AS CRAZY 


WITH КОВЕКТ 


КУ 


ЯГ, 
А»: 


„чы 


= 
Li 


V rib 
Са 


OH REALLY 2 нен 
нен. WHAT AN 
IMAGINATIO 

THIS KIP HAS. 

REALLY / 7--- 

мо ENES / THERES 


- . 
ESN 


+ 


B 


ч 
x 
m. 

~ 
1 
`x 


TWO ОР 


== P 
гы Pet 
т в 


t^ 30 


НИЙН RT 212 я 
Це ЕЛ 


| 


Ти 
| 


ШЇЇ 
ЕЛ 


| 





| 


iy 


| 








T-T TAKE IT EASY 
ALNE? J-J-JUST о-вонт 
BE 5-5САКЕО, JESSE / 
E -EVERY B- BODY S- STAY 
C-C- CALM ал 























Ја 
= 5 - 7# | ші -- 
xc: саны а зр. Е «М 
в co Fels ER | а И» S 
- Er udin ani de ама oe зано arca cf EEE 
ГІЗ a uA 1 ү \ у: 
= и Е Р " Tu e a IL - -. =. 
> > 41) 





THEY d N $ Re | он ВАУВЕЄ 
FINCERS ROBERT! == Уш, p^ ` HE'S ког me {1 


A == = 


"OO 


IT 
FUCKER P 
ALINE er 


ZE HE'S 
ONLY ALITTLE | 
DON'T EAT НІМ 


41 
Nl, ni 
поља и дүн 
ЯН чо 
= 


тт ing 


+. 
Ag 
че 
РА 
| Ч =. 
мина аг = 
ЛА 


| "= 


Kas =н 
„јен Ч 
ы 
xs 


4 
Ln 
< 


ai es à 
Ë 
"P " А 1 ^ 
hil 


ж. 
"li 1 = 
^ 


ж = lawa ды UP. 
г a Ey 
T нр © 
IEEE 
iJ 
P 


ТЕ 


= 4 I — = 


Е 


| 
| 


| 





Т 


| 


е шы ғ), зы | 
Í ~ D», 


ә г 


ута Е „КУ 
ЕЯ 
ғ 
= 


| | yew STE WPID ` 
+ LET'S бет OUTA Р! сай 
HERE / ) 


| 
i 


! 


wT 


ТШ 
і 


| 


ЭЭ‏ ج 
ХИ mit‏ 


= | „Nullen 


=. 


- —— -< 
— Ei 


——. 


cM WELLSA 





THEY'RE STILL ALIVE У | 
пета GET THEM 
PEK IN THE POD Z 


THOSE ALIEN GEINGS , E j N GOOD// GWE 
WERE OGVIO L. 22 NS | | OME LACO -GACILLUS | 


OKS LIKE М 
WHAT'S His NAME 


VES 1 suppose (TS 
вер TERRA IE | Л ALL SOMEWHAT MS- 
MX FRIENOS! u | ORIENTING...8UT YOU 
ne Сұ r. AMHARE Sees, WERE LIVING 
| S| || мА New AGE r THE 
| AGE OF INTERGALACTIC 
conTacT... 9O You SEE, 
соме: OF US MORE i 
HIGHLY EVOL EARTH - W 
PEOPLE HAVE COME | 
THERE'S АМУ 


а 
сє. FOOD AROUND 
— i НЕКЕ ,wiLL УА. 2 





HERE, BRING OUR GUESTS 
SOME OF оче OWN 
ORGANICALLY GROWN) 

, боо05// 


OH BOY, YUM yum 
| EAT ЕМ UP GIMME 


Jam ка! 
й ча. Ч 
зањ 
чаш 71% 
|“ L! LL] ча 
TW an 


" COME BLONG,THEN-..L'LC. ' 


THEY со (Г SEEM — 
то BE VERY ENLIGHTENED ИДЕ 


| WHY EXCUSE ME BUT ` | 

MI THERE'S JUST A FEW LEAFS Ù 

К AND THREE ROUND THINGS | 
JIN НЕКЕ. WE HAVEN'T EATEN 
FOR DAYS. Г. WAS HoPING РОК 
| ABURGER OR SOME MEAICAN 
FOOD OR SOMETHING. | 


AS 1 TOLD чом ом Е / THE 'STARSEED" 
TERRA IT ARE je NEL SPEER 
ње or САНА МОГ п NT 
BEAUTIFUL, МІР AND CREATIVE . 22 22 ге 

HUMANS... OUR GOAL? WE HAVE OUR OWN 
TO REACH THE CENTER OF LF- SUSTAINED ECO- 
тие GALAY AND ве" TURNED ту LOGY WHICH SIMULATEES 


` WHAT A REVOLTING Мом" еч T€ ADVANCED || THE NATURAL ENVIRONMENT | 
DEVELOPMENT THIS I5: Jgemncs мно Live | ОҒ MOTHER EARTH / 


LTE 


ні sk =a pr 
IM 


Ше 


THE SHIP DOES THEIR, 
OWE LIVING IN PER- ROBERT. WHAT 


FEET HARMONY ом | | МАКС 
| НЕ | | 
Tuts, THe GREATEST | IF го ТАКЕ LED 


TRIP" оғ ALL МЕТ) тт Too WEIRD | 
' НЕВЕ Tu HAVE А 
ВАР TRIP —⁄ 





THERE zr 





BUT OF OURSE.. WNK 
NG 


NOTHING OF vT«. THEY WERE 





TEL FROM THEA АРРЕАВАМ 
THAT THEY WERE up TO нэ” 





ron И 
irae 


Topp 
unde 


YES, IT'S UP ТО WHY I'M SUCKING ON M 
N5 BEAUTIFUL ONES || denn EARING. Vou SEE Tue 
To MAKE THE PASE HOLE 3H P IE LLIN G- 
CONTACT ман — WASIN ЭЛЧ AND E r CUES Yt 
we WHAT ARE d | TASTE HERE WANNA J— 
MEL TT P „| ~ 


ом 15 \ rust - 
| YEA, AND TUST | 
Sue Se, дю Ра дав 
чичк © MAT | GIRLFRIENDS АРЕ , 
WONDERFUL 3 BILLION MILES AWAY", 


ан 
ГТК 


a^ 

Чын» =, 
ЕТІЛТТІ! 

= аа? 

таза а 


— 
„= 


1 
Ча 


ih 


OF ALL THE 
NERVE, THOSE} 
STEWPID..... — a ' b 
| THOSE JERKS HAVE 7% 
WHEN DO WE | Ц OBVIOUSL TAKEN ТОО /. 
коо: | | ! | 
ao Space MUCH L шэнэ 
MONSTERS 2 




















50807. об Gur Ане Have NY 
MORE SWASHBUCKLNG ADVENTURES 
UNE THAT ALIME...“STEAD OF IN 
HANGING AROUND INDOORS ALL THe |: 
теме ее: НЕН P 




























qu, E 
= 


/ МОТ б RATHER 
У LET THE PEOPLE 
KNOW OUR 
PHILOSOPHY OF 
LIFE. WE HAFTO , 
SHARE OVR 


GREAT IN- 
ЭН ROBERT | 


N MY UME ОС GODDA 
EN AGAIN, ISNT IT? 
ES AND ТОМ GLAD | 
HAVE My NEW BOOTS 








nm — 



















AND WHY ARE 
YOU A LUCKY 
GIRL, ALINE, 


SO RIGHT... 174 ALWAYS 
LATEST DEEP THOUGHTS 
YOU'VE млерстатер UPON 7 


1 мна те 
Humor THE Poor, 
CREATURE 


WOMEN'S LIB AND 





WHAT A Lucky Ч 
GIRL I AM 2 


— w 
















UT ширэн 










Te ие š й іч 
і 







7 МЕЦ. I've BEEN 

THINKING Авдот THE N 
FLASH OF SPIRITUAL M 
ECSTASY T HAD wirt 
I улэ DRIVING му 
| HONDA 70 AND- aes 









BECAUSE ROBERT ТМ 
т KNOW THATE | 
АМ содр AND THAT 
15 Why I АМ RE- 

WARDED BY AN OMEN 
| FROM uP ABOVE. | 
3 ЭЭГ 






||| 
|. || 





| | 
"ei 
З 



















Н 
DILE 


WELL X MAD UN? 
ІМТЕМ5Е 3 | қ 
"r5 ЧАКР TO 
ЕВЕ КОВЕ КЕ 


ак 
АА н 





A 






" его. 
ТТЫ i Loud pl т 
ШАД, 





r^ 







Ру 


== 


чин 


v 


DR = 2 да 
АКТЕ аг 26 
ШИ КЕ 22 


[= L= 


WHAT ТНЕ— 


_ ЈЕ; 


ы” 
M. р 
Sx 
— ~ | 


=: 


Em ON mme. за Р Е 4 
: шоог Sa ы " _ 2 
~ => iz E or Три a № 


а 
ju 
4 


A 


* 
н - ` 
wv Ті 
аи 
л 1 
аг | i 
[A Ar 
т ты 
а 
1 af 


551717 - 


Юи DISGUSTING 2 
AL OVER M 
RUG // 





| a З | У SOMETIME 00 уд THINK W 

"Он ROBERT you RE 3 ; | You COQLO TIE МЕ çp \ 

| 90 SWEET. YOU PLAY HANS || AND HAWG МЕ ОР ДЕ 
wiTH МЕ SÇ Coop EA | E | DOWN LIKE IN THESE 
THERE'S JUST ОМЕ А a PICTURE 5 > 

THING «cee. <= - 


чай 


SY ENOUGH OF THIS 7 YES YES, 1 KNOW.,, 
9 ROBERT WE BETTER " GUT WAIT А SECOND... 
GET SOME WORK _ | WAS JUST GETING 
| РОМЕ AROUND HERE 
Й TIMES ARE GETTING 
SA HARD YA KNOW. p 
Eyre - 


Е HAH/ мом I 


га АТЫ 


НЬ |e 
= ел » : 
; A | 


EI E ET 
"EM Py 


7) 
Ёо 
: uA, ui 
Gra 
کے‎ E 
Т =E 


| 
і 





ween 


P ато у 


r ш 


Ч 3 | 

1% 
тып , З |, 
а das da la ES 
ا‎ 


ћи р 
А 
т 
5 

ч 


два: 


Ч защо 


1 CAN'T 
LOOk // 


= 
= 

© 
е, c 
= 


= Mes 


! 
p^ 


а ЧУ УРА su 
4 ^ Я ето | 222 = 


= AND 
2227 AT МАМОВЕ.., 
Qro И 
я ЖЖ 
Ё 20 г, Ж; : Й 


"n 


CMON 


w... 





№, 
= 


= 


Z 


ša 73 # й 2% 54 z^ 

И Пр 

А м 
17 222 и: 7 ZZ 


=> e 
| «? 3 












"мом THAT I'VE GOTO iT was au 
yOu, WORM, WHAT САМ IDO) FUN, ALINE! 1 ~ | ev 
К TO YOU ? HE НС ! ‘WAS JUST KIDDING/ T'M HAVING A LoT ~ 
«оор -NATURED | ( BAAAY ВЕЕЕ HER RES 
CAMERADER fee Tl ! aa - 

REALLY /, | 





> ALINE, 1 JUST WANT YOU 
то BE MINDFUL OF HOW _ 
















У рмо MOT ONLY THAT 
eur JUST REMEMBER 




















































HIGHLY 1 REGARD YOUR > НОМ MANY TIMES TOU | _____ ar 
FING MIND AND YOUR YES, THATS QUITE | gguowep "cer me road!" WHY THAT REMINDS 
THE DEPTH OF YOUR. М KNOWN THAT. out то THE FINEST hy. е d 





NTS... AND 


RESTAVRANTS ... Al (Кент NOW 
mor ONL! THAT... EE 


SENSITIVITY HAS AL- 
ways ASTOUNDED МЕ... 









G P um 





_ | MAKE some | 
ЖА BROWNIES. , 










OF me HIGHEST т 4729 

ва SERIOUS Ly ( NOT ae SW aps | б | - s š = ^ 77); 

JIVIMG хоч ВАБ with- Ë шыл; || =~ | = SA 
our А power... UH чи Ёол = 1) а 1 | س‎ й шиг ° س‎ ти = 3 Ци ис "n 







; га. ТАБАТ You 
"о А PAPA-eURGER 
ат Ав, А 
ENCHERITO АМ! 
BANANA MILS 
SHAKE AT 
TACO BELL 








TEL JUST Bal : 
OUR MONEY AND 

О СЕТ ONE -MYSELF 
HEH HER A 











TW 
УН ВЕЋУ 








0 у ER: | "$ CONE AND СЕЕГ HS LOVeDOWES - | | 
OmyAFEM DAYS LATER: |... е CONE Sr AN zent 08200065 17228345 = 
"том ALONE, FREEZING --- | биг WHAT DOES нЕ CARE? | | 26 Í GLADI HAVE THIS CHANCE 
IN МУ BED, CT's МОТ EVEN E YO «tf А са FE | | | Ж ТО TELL YOu WHAT T 
| BEDTIME, BUT I'MTOO p WELL KNOW їг | | 90 THINK. МЕН МЕНІ 
DEPRESSED , жаст Bom nas || К 0 < | P € 


Bsp АА, 


Ју THERE WA WHEN | "QU SEE МЕ WERE ON ЗЕЕ | 
NO REALLY, THERE WAS A TIME WHEN Now YOU SEE МЕ M У 
I ИЗЕР 10 WRITE ABOUT му | PAGES IN А MAN'S WORLD. | 
INDE PENDENCE. REMEMBER: - — 


F PLI 3 


FL? 12) | | nta == 
‘| eal EY csr our 
31255112 UM LA T voo SKINNY | 


АТ, | 
EET IL. с " NOSE SUE: (ND COM 
| 50 NATURALLY YOU THINK, HERE'S haus a e aae 
| ANOTHER wo MAN (SISTER, FRIEND) нэ - | Тү | 
SUCKED IN By ROMANCE! е ТХ „и. | | LENS 


E'D RATHER ВЕ + 748732 = в. WEEE FE | T'LL THINK FOR AwHitE Y 
жом XL эд | 29 | | : лайға АМ THEA HAVE | 
IT - | 4 Е 5 1 HE і T MTS. ” T h 1 ч ти | 
RATHER ВАСЕ = r N ла ee er ANOTHER BON BON. 
THe N Y HAPPY win i : | | | — 

3 SOME вору EGE:/ | 
"| 


é a 2⁄4 | ag 


а: 


ear ый ЖЫ 


| ee eg | T E MEAN TRYING TO LIVE WITH 21 ^ AND неке X АМ IN МУ LITTLE 
жб» зі E Foote оне YOUR FRIENPS 15 А УАЧІО EXPER TONITE, BEING A мом. 
нан дал то ONE RELATIONSHIP IMENT ——: E E _=9 2 
| DOESN'T ІТ 77 а “уруул E 


EI 


VH т bo АС 
VA HAVE 


UST BECAUSE YOU BITCHES 
d ve TITS you THINK YOU /3€ 
KNOW EVERYTHING | 


H? WHAT 


1 4 3 
[ 1 Уа 
" А. 
й, г 3 
7 ; "d 
4. | 7 г 
i г а он | 
Г. | 4 й 1 ] 
4 к й | 2 ! 
Г | ! : i 3 — x 7 | 
T и mn , Е | 
г 4 й ? да = == M = =r і й | 
Е | қ Е H X UOTA СТ 4 
За = pm TE ` = a === i 
-E n 
= а = | 


се CHICAG NOS (The Little Br ute), 





N 2 ах RS 1 š ар i ТУХ s ч T | Ч | Е = я ң 
заг N NA [NN GUESS а prop 
се қазығы AN XN IN ON "THE SUME 
маи, ме | | АН" SEE WHAT SHE 
Aon 
“AGAIN... 


а 


ын | 
` 
КҮ e i \, „Ar 


T m 


š ^ ШТ 
И 


Ш 


їй 
! 


їл 
|| 


1 


ў 


е. ҸО 
ал IE NW 


ا 


віє 


1—9 
Eu 


ЈГ) 
пай 
ЦАГ 


| | 
М | | || | 
! | 1 
| EG | 
| ЖТ! | id і Т 
H | 
° | A | | 
= й | 
ры J TRI 
ғ Ч |! 
л и, ғұ PPP 
Р | T 
а | P - | 
| 


жаған 
mae 
SEE 


1 
й 


a ЯТ, TE 
98 


Гр, _ aT 

ГГГТАТТАН 
"11-13 a H 
пуме AU 

трпи“ = s 


в 
мит 


| 
HH 
ТІ 
і 1 
ЗА 
Fae 


acm 


UH... WOLL, GEE, PRINCESS... А 
WHAT SEEMS To ВЕ THE 


TROUBLE 2? You 
SICK ? 


JOULL NEVER Л” 
Е AGAIN ROBERT. 


MI 
МУ 
ku, 





эв | ШИНЭ. i ————— 
7 ALSO WEAVER БАРУ ———— 
I was DISGUSTING ГЭ 


FOR CARRYING you lo уа 
AND LETTING you ANY E 
CLIMB ON ме Ia "ed 


- y 
Ж” 


1 


"NO NO ROBERT “ЭШ 
SW PLEASE сег ОРОМ D 
I МЕ RIGHT мом 


„ЕРИ 
иг | 

Роб лаж 

ДД / 


BUT ALNE! LooW рок 
ow SIDE? His — 


ҮЙҮҮ 


(Ер 


Ш 


ІШІ 


ЛД 


i 


Р он му GHOD/ ^ 
OUR HUMBLE HOMES 


b 


~ | 
` eo + 


A HA | 


IN HIS HOSPITAL 
ВЕР... 


zr ER. 


e 


ie 


= <> 
CSS. 
= š 1 ==> 















Ем/ 5ТЕМРЮ MATERIALISTIC ча 
PIG. WHAT ABOUT OLD С ЕОКЕЕ: 
HUH? I'M СОМ АРТЕК THE а 


OLD Boy RICHT Now! 






| THIS 15 TERRIBLE! RSS 

` HATS GOING “го RS 
RECORD E 

GUETION PPL? улс 





"а 


ЩІ 


77, АЙ 


= 


n | | И 
x 3 я: ies ТУ и 220972 


1 | | | у 9 | 1 ? 2 
RA 

; : ч = 4 я ; - і | | 
<> дэ ЈЕ. | е Ш 


| 1 
(1 | 
| 
M 
h 
" L џ 
Beet 
m 


Ју 
Қы 





| 












| 
Mt 












: йл В Е W 
AUS ЛЖ N ос. 
ЈА AN M. S XN МУ ) 
NE ЗА ` ју хул 
тм COMING 
N GEORCE, HOLD ON. 





= 


mt 










| 





x 
ЮУ 


ШОО 
! 


+ 












ШУ | 


W 
II! 


L! 7 , 


ІШІ 
lien 
۱ 


“AN 


| Z: Ж 
in, ===> + 


їйл 
jm 


И! 
W 


24 


/ 
1 : 
fe == 


M ALINE’ AUNE,” | 
| NEVERMIND THAT ОБО х 
CODGER / THE MAILERS | ` 
SINKING f HERE..GRAG | 
THIS ROPE АМ" РОД. 
US TO SAFETY.” 










o то AW 






х, 


4! N Y 





| A SURGE оғ ADRENALIN . E 
__| GWES ALINE THE STRENCTH 
_ | OF ABEAST oF BURDEN f! 






(T's ONLY FIFTY 


шини - i 


|| 


um 
ш ы 
L| 
“ڪڪ‎ 


1 

|| 
АТ РИК | 
س ڪڪ‎ 


" 
ТІП! das 


"р 
h : 


7 


| Yow. TIME DUE EMEMBERED / 

у ABANDON SHIPS | “CAN'T қ 

M CS ESR A eC || у CAN'T SWIM. 
~ UNDER. г 


' 
= 
REO 
= 
=? 


1 if 


Л 
ПН 


и 
А Ди 


5 gU 2 ET ? =. 
а ia n 


Hi 
^ x. 


WEGEN 
“а 
IND 
| та - «2 


г 













WILL You ар. ` 
| SNIVELING, WIM | 

I FEEL ENVIGORATED | 
| AT SWIM. | 





| BUT NOW WHPT WILL. WE 
|| DO.. OLD, WET AND 
HOMELESS.. OH (TS A ` 
HARD, CRUEL FATE 47 









































Е Ч ! 
Lab ча ~ NA х,а | 
À (RSEN, SS цо 






| T HAVE мо CLOTHES \ 
ONU 115 SH 
o THESE vie? 242: 
UNDERPANTS AND | 
SWEATSOCKS. 


OH GOD. WHAT A SAD SAD 
DAY THIS 15... НЕЋЕ. HERES ALL 
“TRANSATLANTIC STOMP" BY 
Е. С. COBB & HIS CORN- 


EATERS Й - | 


7 АМО RIGHT HERE'S WHERE ~ 
МУСИТЕ LITTLE TRAILER ` 
USED то BE. ` 12: 




















LUN М | 


ІШІ 


| 


n. Cn 
Ш 


| 


| ШП D х x А 








г DONT WANNA СО N 
то NO CONCENTRATION 
САМР. LET'S СОТО А 
MOTEL THAT HAS | 
CABLE ту. ОК ROBERT? 

WEEZE. C'MON. 
др CAN FIGURE OUT, 
HOW TO REBUILD | 
№ LATER. , | 










ABOUT TEN PLAYABLE 
: LEFT ом THU 







STIL | | 
/ BUT you DoNT EVEN 
HAVE A HOUSE TO 
LISTEN то IT IN, 















ір EVERYONE IN THE 
VALLEY PITCHES IN, WHY— 
HMM „. WOW IF 























| 


i 


|| 





| 


| 


ЛІ) 


(ІМ 
jm 
Ши 


lii 





ШЇ 


мо THESE CUSTOM-MBDEY 
ман HEELED BOOTS <— | 


DRY THING T HAVE LEFT) 4 | 


1 777 
12 

































I DON'T Kwow ABOUT М | ‘HM, THIS SMALL DRESS 







ARE WE GONNA | You бит I'M GOING ом WHEN 
со момр VACATION AS SOON 45 || “sa apa те ovi | 






OUR MiZZUBLE HOMES ( M GET SOME CLOTHES | 


PRE ім RUINS... 







| THIS 15 мот тнє 
\ TIME FOR Fun Ü 























^ YOU STAND им ` 
FRONT оғ МЕ. YOU'LL 
PULL "ЕМ OFF ТН ROAD 
IN DROVES WITH THAT 
SEXIST GET-UP ОҒ 
ë YOURS! ` 







ОВОМ! SEE WHAT 
г MEAN 2 A CAR 
15 STOPPIN 
ALREADY ! 












WHEN Í HITCH НИКЕ ALONE | 
1 DONT GET PICKED up | 
HOURS... PEOPLE 


== 


T м у 
а) i3 L 
haz, 
| й 
M г ы — m  ') 
Wu WEN, 
E Ч 4 : е 
т ' JP F “ 
Um шы + | 
ти š Fr 
ч 1 Ñ | 
y" 1 Ээ 
+ 
ь 5 | = 
т. 
5 
~ + в —— В 
ч 1 | 
š 
| 


ж. 
















= 
1 = 


ШТА | - ; ۴ 
NAT sel Ми “т. Ч Қыс : 
Чі i E = а Ч и 
Р Р L| T 0 „ж, 
- D salt | е 
ра : 
: : Мыш ST ; 
E. 43 m жена 


а 
| 
ER 


we МУ 
у“ =з 


ый й 








/ GUESS (м NOT 
| зу cer А 


TTE 


fia" «7 * а ча 


арал 
халил лаа 


3^ X 
чен 


ч 


Г OH LOOK АТ THOSE GORGEOUS! 
ть» SACUARO CACTUSES! 


ЫГ ча 
` MUT 
š LN DAS М | 


пе ||. 
Чэ | 
Үү? 1 
ia 
г. 


1 


З Їнэн | 


Є АТТ РАЙ 


2 


v 


READING... 


— 


OH THIS SUN 
FEELS SO Goop 


эр: = 1| AND ms Qe Pi | = - 
GOLDERN IT... SCHMUCK IN FRONT "Wt RICHARD. НІ EARL 
READING MATERIAL / ME на: HIS SEAT à Y | 


Шиний вс; 
= эе 


г) 
АРАДА 
i 
piii 


==zz=szz= 
ян пер 
== == 


€. 
_ = 





| / ALINE COME WITH МЕ То THE DESERT AND PARTAKE 


WHAT'S (т ALL 
РВОЧТ? WHAT'S 
(T ALL MEAN 22 


по" SHG" 11117114) 

и me tT TT ЕЕ" Ви: РГ 
в 1114 | ғ ғ 

HT НЯ 
«і 5 


i vn | 


‘= 


ІШ Без 


| (MEANWHILE, ON THE OHIO TURNPIKE ... 
— T THIS IS CLEVELAND! ç 
CLEVELAND, OHIO ... 

weil HAVE A THIRTY 

MINUTE REST STOP HERE... 


| цеецъ..! USE TA | 
мояк iM THIS TOWN а | 


i 


| 
TE 


AE URRY ALNE I'M ТЕШМ you 


LEARY 
YEAR, 


| OF THIS LSD AND Г. win. РАЗУ are THE 


SEC uh WISDOM OF DR TIMOTH 
4 НЕ - DEN SERVING THIS PA 


YEA, SURE Г 

ee r MIND 

CETT, G 
XU BEEN, ( Av 


ЇЕ қ | P x M E au RE you; | 
| j) Же Ритиф мот THAT T DONT TRUST jr 


"A ак PERCEPTION > 


: ЗІ тнє м 21 BIKERS ARE AFTER US. 


ТЕ ы 
РРР 
= тп 





| 
= =, ==. 
— = ы pe - - 
эн Ер. EM = ; 
z E 
= а | 1 
zin 2". ш = | | - 


WE HAVE То CRAWL OUT OF 


Х.НЕВЕ FAST. 


|| 
| 


| 


1 


BULLETS ARE 
юнга не BY! 


Live ALINE IT'S 
Now. wie RE ALRIGHT 
IT was JUST А BAD Y (У 

TRIP удич GE FINE (ХР 
WHAT CAN I. бо FOR 
YOU, МАУВЕ А MASSAGE- 


My PERSONALIT Y 
„1-5 GONE. 


MSS 
ХЭН 
оо 


uM 


үл 


Ж a 


... 


hw 


ЖІ % 


Fr 
і 


be 


КУТТ, 
AUI pma ped ud cl 
ТОТ 
АООТ 
А. 


C, fy, 
м, у 


"NO ALINE THOSE 
| ARE JUST STARS 


OC 
=, 


| 


қ 


| 


y 


2 | 


i 


pn), м En 


ЇЇ 
ЇР 


ү (aT 


n 
m 
ИИ 


ы. 
LT 


Murs, 
d 


| 
Ш 


ШШ | 


т 
jm 


| 


1 


Ci 


A 


BENCH IN МАМНАТАМ.... | 





MEANWHILE BETSY AND ALINE DRIVE TO NEW MEXICO’ | № сары HELP BETSY чэн 
“z ER 27706011 fa (нд оос 2^5 1-4 
Е WELL ALINE THIN ~ МАО HY ALINE Uc STEALING My SHOE N 
Ч мил ВЕ BETTER Hi р : = dil! |( YOU KNEW, EVERYONE Y 
Ë TN TRUCH 5, YOU LL SEE) BN | || egg 15 HEAVILY ТМ 
ева | | ASTROLOGY. 

A FRIENDS HERE. үе | 1 


т 


E 
LINES, NO 
No ELECTRICITY 
| Ne WATE М 
EEZING COLD WIN Ч! 
В, BLOWING OFF ICY PEAKS. М L. 
hl HAT bo THE PEOPLE YOu, | | 
J: “NOW 00 AROUND HERE 7) 


==: 


= 
"z 


м) 


і 


N 
ШД 


5 y 
ІШ 


Ја | D || 


ї 


RIEMD 
своме 
Me нен нен! 


тия 





Wr 


доң, IN NEW 


Кт N es 


л TTE 


| POOR ALINE HAS TO SLEEP ON A MAT ON THE cOLD DIRT 
LIOR 


HE TEMPERATURE 15  !Y^-- 
дэ трах ie 


ДЕ THERE ~ 
TOO MANY LEOS 
ALL INTO EGO TRIPS 


UM, TIM Excuse МЕ“ 
LI KNOW THis ГЭ 
ASKING A LOT 
вог COULD YOU < 
\DRIVE МЕ TO THE |: 
> A PHONE г HAVE TO J. :. — 
gv (еди. КО peer! үг v 





um 


mu 


Mni 


ШІП | 


| 


| 


ІШ 8131: 


г 


ООН ROBERT L Miss you СУ? 
% SO MUCH EVERYONE HERE |5 
Ñ HATES ME. T CAN'T TAKE J^ 


OH BAYBEE/ К 
УМЕ BEEN LONELY 
AND MIZRABULL | 
HERE TOO... LET'S 
MEET SOMEWHERE 
АМ Go BACK то 
UFORNIA / 
um BESIDES, ІМ 
SICK OF ALL 


THESE 
MEANWHILES 7 


= 


z. 
7 е 7 j е = 
| Ше ҮШІ! " 


OUT OF THE SMACK 
NEXT DOOR... (TS 
DR. тим“ 
О YA САМЕ BACK ) ___ 
bown WELIT'S IS" 
SMALL UNIVERSE 
| | AFTERALL: 


HEY! ALIVE AND 
CRUMB... MY, МУ, THIS 
13 А SURPRISES 


1 


1 


a 


5 E 
TT Ld р 
[| 


ЩО FEN DANS LATER, IN BOULDER COLORADO... 
MI ERHI ALINE... = UNITED | 
KARLINS 


LES 


+ я, 


1 № 
we 


ARM COMMUNITY... 
В “asada 
SHE'S ONLY A BIRD д 


IN A GILDED CAGE 
ғ ге 


YEAH, TERRA IE TURNED OUT то ВЕ А 
BUM TRIP... Too МАМУ LEOS 
ом BOARD 15 WHAT ІТ WAS... 
1 WISH WE'® НАБ MORE 
ices nee aie АА т, 


UR 
Aa = E 


Bu, 
Бъ, а Р р 

ура 
ГА Y 
Li = 


Ë "em" 
EU 
ber 

А 


) 


| m = 


= 
a 


М 


А 


Y 


| 


1 | ШІ 


1 


| 


! 
| 








подумають 

























АМО THE = 
GENIUS TRIES — 
| ГО CAPTURE МЕ. 





> S VES 
SMS хх сс = 


IYAM?? 00 You 
REALLY THINK So? ore 
ARE YOU JUST SAYING 







YEAH? AND WHAT EISE/? TELL 
МЕ WHAT ELSE You UKE 


х BSD ABOUT ме, NOODLE // 

















Мою! -— THOSE THINGS TO 
OU RE ALSO ONE ор » > А "а 
Тав STRONGEST AND № 1 ОНТ МЕАМТТ EER | ? 
MOST INTELLILEAT те В CUTE STUFF 3 






WOMEN г KNOW AND 


A Соор SPURT WHAT COULD 


B САМ FROM 








S | BI LyiNC TO you, 
ИЧ YoU SwEET THING 
MENS | | 
S РВ 
~. LIKE А 
WET NOohe 









я г 
; WE 


Pame р 


ДЕ = 


Ë ач i ae Р 
За m EID SS = 






ы %% 







2 * Я - z x ج‎ 
SR, io. і = «б ` ' А اي‎ - ез же 
"A моо Ре!” И Слим DOWN 


^ 2272 ; ; = 
| MP (E — FROM you L'H GONNA 


Кл m. ~ 
u B L1 
ч, 
7 = 









я 






THE OTTER 
GIRL You 
KNOW? ро 
You LIKE 
Me THE 
BEST 22 


LAST 
GASP 
 ECO-FUNNIES 


тү 
м 


WHOOPEE THIS \ 
15 STIMU LATIN, 
HUH Pops? „4 























AnywaY, ARENT ы... 
YOU GLAD WE FINALLY’ ЕД YES 1 САМ, CAvse Г, 
FINISHED THIS PROJECTS У HATED EVERY MINIT OF 
(rs TAKEN US NEARLY i. AN! т/м DEFINITELY 


єє YEARS! САМ | 
ed BELIENE THAT ә? [| NEVER ром ONE AGHA 













Sırst A BEW 
с око [FROM ||НЕ 
E\RTISTS .... 


































































— = - ie: ыы ды 
гей “en! : TET eh ға "р К Т. 
25 ALINE, DO (QU КУ | 20 „то RATH 
+ І F E Lu : a| BE РОМ, 
THINK ANYBODY {7 АВгү А У 86 00/81, Й 
BESIDES US WILL N = | ех) | p. cise! ДОМ 
FIND THIS COMIC Wie = жар EN D E = | ИУ caa АА 
e ЗАЛА “Өр IC W у в 517 


ING 2 







: 
т, т, 


d a wr, Л 
B M LE А 


* ۴ 
‚з 
АА ле" 
A га 
Ee = = 















„йс S x 
= ~ + ==) = SLE NN ла 
ГЕН, 115 А TUFF worıD Kkibbos" W 
AN MR. BUNCH 75 HERE TO GIVE 









GUT L Do FEEL икс we ТИТ" : m 
| HT HUSH! DON'T 
ы Ё 1 МЕ š - 















|5ГУҒЕ 70 THE SAPS дан г You A HARD TIME Jusr ro TUFFÉM БОРУ 
THAT BUY #2 OF RAI: ИИ Е ew | yous UP For THE REAL STUFF! да. ' 







CAUM DRY ! 
AUMPEY LAS вуем GET. PAST o, V VER 
XN мет, ___\ qe INSIDE COVER, Л “ky JUST LIKE ~, 
r ри: — [ (3 TI DONE ког |. 
E ВЕЦЕМЕ МЕ! SEN š 51 you RIGHT 








| 1 KNOW THESE | (А SSSR SA BOR 7 
сомс BOOK Р ^ E 52-27 ARS 


















YEA THAT'S RIGHT.. НАНА 
you LET МЕ ! ТМ JUST 

Even MORE PUSHIER 

В тнЕм I WAS BEFORE...AN' | 
Also SINCE THIS 15 MY d 
LAST COMIC.. FRANKLY 
AI DON'T GIVE A рам! 


BUT SERIOUSLY, THOUGH... 
со MUCH HAS HAPPENED 
SINCE WE STARTED THIS Ч „оосу Cto мм + 
THING... 1 WONDER IE 3 END ОР KIM DA en 
aed уши. BE БО сп “ике А BITTER Ow } 
TO TELL | 
DIFFERENT PERSON 
Рт THE BEGINNING FROM 


YEA Rıtty, you Ñ 


START OFF LIKE A iTS TRUE... 


weve BOTH 
CHANGED АШТ... 
ALSO IN THIS 




























БГД: 










WHAT L AM AT THE ЕМО: 7 m 










АМ" yug A REAL CUTE DUDE | 
| тов... T' А СИСКУ GAL го pl 
МИ ВЕ HERE WITH You #3 : 
ER VoU (4AFTe 86 АСЕ ro 
МЕ МОМ ОК 27 


J 
+, 
Ги eru. а 





ВОГ КАНВІГ уд KNOW EVEN THO | 

I COMPLAIN «nf EVERYTHING... 
дом ALL IT'S SWELL WORKIN’ ЈЕ 
WITH YOU!! YA KNOW, уй? A t 













u “кеші ee. A M 3 
DIRTY LAUNDRY COMICS © DECEMBER, 1977 BY В. CRUMB дыр ALINE KOMINSKY- ALL RIGHTS RESERVED, 


PUBLISHED. BY LAST GASP ECO-FUNNIES, ро. BOX 212, BERKELEY, CALIFORNIA 94407. ADDITONAL COPIES 
PNAILABLE FROM THE PUBLISHER,$1,00 POST. PAID. ALL PERSONAL CORRESPONDENCE To CRUMB 4 KOMINSKY, 
eO. BOA 24, MADISON, CALIFORNIA, 95653, 


5 ЕТОМ, СА 026 


pr. ML 


— = = 


мамы во "ЕШ 


=- нн = Г реда 


ڪت 








| 


— ыс = Mem ЕЕ ле u 
= ж. 


== ККОМВ and KOMINSKY = 


— 
= 


il 







== — 
= 


— 
= سے‎ 
= w سے‎ 
- 
= جد‎ жи. = 
= — — s 2 == 
--- А жээ w = = er - - = = — = mnc = 
ғ سے‎ T p - Ë = - LL зі "Em 
4 T = = = = - = - = ње — 
в 












‘JUST LIKE 
Two PEAS 





УУР, сите“ 


As A 80675 
EAR!! үе 














он BOY MS BOOK | GOT IN - 
THE MAIL TODAY (5 REALLY GREAT..-5 
(7 REVEALS AL ABOUT HOW ` 
HITLER 1$ STIL ALIVE АМ" HAS 
SECRET ОРО BASES IN HU 
HIDDEN NAZ EMPIRE 
IN ANTARTICA? 


он OH/ HERE COME AUNE 
ON HER BIKE, BACK FROM HER 




























PICTURES 
ОЕ (3824 
FLYING 

: SAVCERS... 








=” DAWG DEE 
ЗЕ DEE pet DEE” 
we 06Е`:;; Р | 


"ТЕ" тими вт 















| 5РЕЕРУ Now 
Aree T HAT 
ORK OUT 





kw Ibm 
= к 
s # а "| 


ата 






Lr 
= 


Рени. gi 


nam 















‚Ar OBERT E |, ЕС ФТОР THAT LAUCHING 
а I LEARNED TODAY! / gen ium ла || “ме у У SPAGHETTI GODy. CTS 






F SHE'S ALWAYS 
RAM&UNCTI 0535 
AFTER | HER. 





Û TIME FOR you TO WORK | 
OUT мок WITH BUNCH 
L Ax 


















х? у 
! ЖАЗ 





DIM. H 
"uns : 
D Siu 
UM 


че 
И чна 
р. 227 


шо 4, 


T 





"мом ро WHAT Т. оо" 
CRAG vOUR LAIGES AND | 
TOUCH YOUR AOS 


| У | 
YOUR KNEES. . ЕЕ Ч 


| 
та hm me А ы 


ІЛЕ 


il 
Prey 


EIU 
1 

7 

2%! 


її 
N 
mi 


Ч 

ШП 

Пт. Й Ë 

? | | у - 4 pi 


i" 
| 


й 


ШЖ 


Wy 
| 


= 
Ш 


ce 


4 
ти a ü 
Р = A! а “ш n. ї as Ч + 
i INTE T СК ‚ ж ti 
жи. а Съри 
Ati > ma VE W 
Wet r -ЇГ 
Y^ г. -АДООТ- чи 
ы ^ PPM 
Е, u s d ^ 
= 
! u 
ni і 
Ж ши: 
З || Шс € 
: e ит 
я і DT 
[ і 
г P 
z |. = 
| a3 
| г 
й 
| E] چ‎ 
ANE 
Е й 
й 
š 
| A 
: 
"r i 
ишта 17 
= 
55, 
š ‘ae 
[3 ^ 
- 


PT и. 


VER. ОСТА YOUR, 


| MIND IF YOU THINK 


ЧОЈ CAM бет ME 


INTS A RIDICULOUS | 


Я 


| dé 


| 
М 


Г 


7 


1 M. 


Ч 
Ч 


d 


20 7 HEY UPP HUP! 
58 | SEE I KNEW | 
22lyOU Сорур 
| DO їг! NOW 
| GET TUIS HEAD 
DOWN, DOWN 
Down !!! 


| HELP үр) 
LOR? ^ 





NOW Look 
WHAT поче 
DONE ги HAVE 


ха : OK Ok NOW РОМТ \ 
| СЕТ TENSE. Ти | 

e. Fix You... BUT IT, 
TO WALK AROUND | i SAT HORT 4 шине 
UKE THis FOR THE —— 


REST OF Мү LIFE Р Д с г жару SE ? 


4 
ah 
з 


мет |, 


-— e. 


ELI 


anes WSS 
| eee 
a a 


1827 


аль. 
ma 
ian 
ы 


НЧ 
ij Ма 
ae" 
dn. 
па 
ej 


") 


ТЕТЕ 


EL 
338 
Рд 


= 

С 
ысы 
Е => e 


1 ай 


rea a: 









CAN ул’ HOLD т 1 

ЭЭН sec. | | | 

[THE DUNCH'LC ве № ГЭВ А 

| ) ЇЇ мам 
PAIN / 


ШІ SIDE THE House: ЈЕ 


КЛ IF му BROTHER RE 
En | LIKES МЕТ — ! 


7 | d = == - 


WHAT'S SHE 
DOING IN Hee? 


НЕ 
















A ТООТ sweet 






ЦЭ 
| Чи 
A 
= 


= ا 
| 


ANC 


77 


4) 









Zh 
= 






> 
И 
+ 


' 
У. 1 
- bts 4 TE PELO L 
МАО ИРЦ РЕР ыг 
ас» DII н 5 ЫГ 
a, қ Áo лы? ~ 
у 
pt 


nim 


1 
1| 

















GET OUT HERE, tou? 
ГМ IN PAIN? хор вот 
ме INTO THIS МЕ55/ 


a ч È ж 


"T , Жү р, тай Со ІМ ! N G у 
И Sw Ee Tie) 


у 
а 









IN... 

ПАТЕ зала и 2 

tae Го Er, x ан 
Kerr EDU ТТТ?) 
Ë “УУ квз VAM Men 


[= 
тъ 
Р 

















reas 
Б m.s 


DIT 


Ш 
MRES) уа 
БАД 
Ea, "+ 




















DE ero = ~ L Е k: 
ее чо 
е. cm 
yg 






e 
= 
4 


SS 
жене 
eig 


2 






quote 


SS 
P 


а 


Режи 
“ЕН! 
У. 


= 
uU PE : 


M 


5772 


Е NEED 


М KLE. 













| V I'M SIMPLY GOING» 
AN ec You SOMEPLACE 

WHERE I CAN LAY you 

DOWN AND...» 


HOA \\` 
HELP T TRIPPED... 







чад 
= DOING 
| TS МЕ, You 


CRAZY 
BIT SCH /? 










JOE. 











(YA кмом/ YOURE М 
Ын БА HEAVY ALL 
Елер UP LIKE 





HIS 








E D 

я У 5 
т“ Кы 

` E= 

Е м 

mu C—RÀ ы. ь 
№ 

` 





IRRIGATION Ж 
отон | 






| 5 ч Гай. 





WELL L GVESS IT'LL 
GO IN AND MAKE 
YOUR FAVORITE 
AJLUNCH FOR YOU мом \ 
CHEESE GUNCHILADAS. | 


а) (SEE YA IN А LITTLE) 
d (WHILE SHUGA | y 


` OH УВЕ 
A RIOT, 
ALINE 
А REAL 
RIOT / 


|" 
ДЕ T 
va тр а, 
E. "y - а 
y 


ж 
a 
Ta 
Ж, 


42 


... AND SHE KNOWS! SHE KNOWS МУ 
WEAKNESSES! SHE CAN MANIPULATE МК 
DESIRES, THAT DIRTY — WAIT’ 2 KNOW! 
им EAT LUNCH AND THEN BEAT 
HER UP— NO,THAT'S NO GOOD... 
ги BE OVER MY ANGER WHEN 
ум FULL уе» теме 23, энесе 
ORTILLAS,/r | THIS 
M COMPUCATED/ 


| OH, SHE'S A CLEVER ONE, THAT 
ALINE .. NOW IM TORN BETWEEN 
WANTING TO JUMP OUT OF HERE AND 
BEAT THE SHIT OUT OF HER, AND 
WANTING то EAT THOSE GOOD 
MEXICAN FOODS SHE'S GONNA 
MAKE FoR LONCH I 








@-©< C 
4801 SRN LE 


Lb 


Мом 1. BETTER PUT 
ON му CUTEST МОГ 
SEXIST OUTFIT... 


1 NEVER ا‎ 
coud COPE 
| WITH BROADS 
тоо GOOPr | 


E eur Ө ӨР = Хэсэг эс - > $ ы t Р 
ҒА а ти" ІЛІК 3 
Ti г. ~ ~ š | Ч Ч А Е 


зет 
mp 2 ZA 
Е. 
ЖР: ТЕ Жар” 2; 
f шаа с> 22222 
* нат - ска ЗЕТ yana ед А = ые 


VEGA ENS 
ARRA LES ISIS 


= 
7 


ы Аф вн 35 ; m NF 
ГА 











— ` ФР АҒА ЭТ 
HE BUNCH | 5 H A LO Lik 0 DRAW HERSELF IN DIFFE 
OUTFITS WITH NEW WAIRDOS WHENEVER SHE WANTS ТО!! itis КУ 








OCOOH...MY BACK 15 
KILUN' ME NOW... SIGH, 
THis LIFE IS SUCH A 
HEIL ON EARTH? 


ж 


HERE'S YOUR FOOD ROHBIT COME ТВ 
«АМО SIT DOWN NOW ОК lT 


LATO 
EN ТТЕР селе. аи 


YEAH, SURE:,.WHY NOT 2 ОЎ Z 

O80, NOW'S MY CHANCE (77778 

< cer EVEN!) OOPS. | AR 
Look OUT, PRINCESS. Д 


а 
т 
Хр, й 


SO WHERE 5 
MY LUNCH 

ОН, MY MM, WHAT 
МАЧ WE “HERE 22 


5090: COOKS ПЕЕ - 


| LISHUS MEALS FOR 


ME AND PLUS SHE'S 


Ц such А SEX GURL / 


а= ч 
ч, 2 










ay 
Jj 
P 


7 
| (7) /, /J f, a if i e д И 
ИА 

2 7% LH 


А ТЕТТЕ 77727 

+ E PAT Nts ASP ЛЬ Cade ЖУУА 
mu vr = qure ee a, Urat ne 

Же. амо NOW ILL үг 

"чист PULL THESE |. 





Y 
7 
f 
Ё 
.Ё 





COURS 





ARE GOOD... HAVE SOME, 
WHY DONTCHA 7. 








CONFIDENTIALLY | 

| SPEAKING I. EN- 

ПИ 212224, JOYED THAT QUITE 

шј == № э дүү IL ete Ми | 

WP 7- | KNOW WHAI, 
P^ RUP ERN T | 










е DA 


ШІ 
зөн е А 


РТТШШ 













HEY, «инат SA 
MATTER, ТОРЕ STUFF, 


ри yA KNOW, THE FIRST GUY 
THAT EVER FUCKED МЕ ASKED 
METHE SAME QUESTION ! «пр 











[50 SAVE FOOD FOR BUNCH! 
ME HAVE TO WASH CUNT! 


й г фі 
Ы в 







МА í 
HE'LL WANT) 
TO DEGRADE 
(МЕ! — 










THE IRS 15 AFTER Htm AND 








NOTE: ROBERT DOESN T FEEL UKE DRAWING BECAUSE 
x) НАЕТО DO MORE STUFF THEN НІМ AND 175 МОГ FAIR, 


о = —. 








ПИ 11 
ИШ 





INTELLECTUAL VAZ 
BUNCHIMAL. ЦИ 


za 


ВЕ АТ мон SEXIST T 
== CHINESE SHOES 
" (Us THe SYSTEM 
HERE THAT MAKES OS 


AU THE WAY WE ARE 
IN THIS COUNTRY... AGGRES- 
SIUE, MöNEN -HUNGRY, 


| SELF-ASSERTWE, 


CONNIVING 
— SNEDKANG ¢ 


я 
| 


Пада: 
И = 
Wine api IL i 


E FTE gr 


— =a 
=== 


ОЧ 


MEAN. та Т MEAN STOP THINKIN’ 
1 Gor A RIGHT 


6 
| мо THINK ABOUT THE 
| a SING TH’ | AND THINK AB ' 


WHOLE РІС FOR ONCE 
х DIG IT MAN 2 € | 


го яру Р 4 
"а ТЦ by 
ГР" ~ —— 


воот YUR DISMAL SELF 


г ROMGIT THIS MOVIE STAR, 
"M AND THE SE OTHER REGULAR 
M WOMEN ALL HAVE THESE BIG 


5151 
Ew / 


РЕМТІТУ C 
13 


FEMINIS 


| L WONDER IFTHAT > 
k WOULD HAPPEN TO МЕ, 


| рдовив- | 
BLEE? | 


оң GODS [T's ALL SO 


ROTTEN, SOMETIMES 1 JUST 
WANT TO KILL MYSELF?” 


Now ROHBIT, THAT'S THE 
MOST EGOTISTICAL ANTI-REV 
| CRAP I EVER HEARD. | 


ПРЕ YA REALLY WANT ТО! 
т WORRY ABOUT HOW 
wery FASCIST YUR) 
WOR py! | 


ТА: 
Та ЕЦ 
ТЕЛІ? 


му THE W gr rs Ñ 

ву THE WAY, TOOT > 
A | р1р yo BOTHER TO REG 
“CASTER TO VOTE TTE | 


(1РЕОР.15 LOST..., ... 

| КЕАСАМ мом... 
"І 5НЕЕЗН !! > 

"| рів Vou МОТЕ: 





it's мо ОЗЕ, ALINE бая WHT KEEP 2f 
GEATING YOUR HEAD AGAINST A WALL. * 
WE'RE омма IN A DECUNING PHASE 
OF OUR CULTURE AND NOTHING'S GOING 
то STOP THE SLIDE UNTIL. THINGS GET 
50 BAD THAT THE GIG STOMACH 
- a FEELS саа: 5 
SSE arose DIOS! Fools, 
7, 27 = I BAND SMUG, зРил SPOTTER | 























| РО! my HEART FEELS SOMME 2, nied 
| HEAVY WHEN T THINK OF И РОВА РИ DIR 
М MY EUROPEAN ANCESTORS | Рворусер wiTH ALL | 
| COMING TO AMERIKER WITH )-tyaR HARD WORKS || 
SUCH HOPE? = “A GENERATION OF . 
р з Qe FAT BRATS 

UKE YOU | 































Г THEY b МЕ 
IF THEY SAW | 
К THIS DEGEN-| / ~ 
№ ERATE COMIC) / au 















“aXe 
d. AN N iu! 














б "I / " = xg 


UI L 





| = 



















































E Ж ЛУ, 
WE а n чините РИ iL ج‎ w | 
21 ASSUME THAT WAS A JEP iss NV TU PERSONAUY. 1 ФО FOR THE Sf T нон“ 

Б шаны noe - Ч EVEN THO IT WAS BIG AMERICAN FAT- FACED T ӨӨТГ AND , 
жа Ар Wig Ч ей, мог ЕОММУ! BRAT GIRL...) Like TA SEE HOW SOFT таз | 
го 27 Є пре r wae HUMIUATE "ЕМ, CAUSE САМР : | 

M IM A SEX PERVERT, BUT === 


= = - 4 = = 
и = зр вен. 
Е щий у 





THAT'S тн“ MAW TROUBLE 
WITH OUR NATION МОУУ,,, 
EVERYBODY'S AIMLESSLY . 
DEIETINS аме DONT 
наче ANYTHING TO , 
STRIVE FOR ANYMORE! 


Se s — a au don 
$ & ща. =. Lee: -> 2 










ei 






Сит ОСИ ма му FAMILY САМЕ OVER ом У 7 

аи AA (THE MAYFLOWER" CRUMB! i2 

By cis N а ТЭХ Y: 44 Ж 
у 





әр DONT GET YOUR 
Г BOWELS IN АМ қ 
үбер UPROAR, — 
ОО IMMIGRANT 



















` 
























SO WHAT, IN ARCADE #6 
| iN THAT BEARSY WEARZY wa 
STORY you HAD ТІРРО зфчеегс 
| Воорзву 5 FACE TIL ІТ POPPED, 
LIKE 4 GRAPE" JUST LIKE ү фут 


" WE ALREADY DID 
THAT ROUTINE IN оча, 
| LAST COMIC, WHERE 
I KICK Your ASS 
AND HURT Му FOOT, 
REMEMBER 2 YOU'RE 
SUCH A SHOW-OFFS | 


} ALWAYS WANTING 
Siwy 


| EVERYBODY TO SEE қ 
Мар“ | 
“ӘН 















W TOUGH YOU 
oy — ARES 


> 
5 








"SHE CAN ALSO ОО SOME INCREDIBLE TWINDS — 


_WITH HER BODY! 


| OE e ico: OME MEAT 
Ж | LEFT ON THIS LITTLE B/RDIE 5 
E 


T CAN ас и SELF \ 
um AND WRITE МУ NAME WITH | 
| му Foor! |, 


SEE I COULD STILL] ҰЙ 


"| МАКЕ COMICS IE er, 
VANDS WE Re OFF 


THE BUNCH“ 
Foor 


Ч. KNOW, ("VE BEEM THINKING... WE CANT ас 
ON LIVING THIS BOHEMIAN UFE-STYLE 
MUCH LONGER, АИМЕ.. МЧ MONEYS RUNNING 
OUT SINCE 1 LOST ти“ KEE£P-ON-TRUCKIN' 
E, ==: CASE. ONE OF Us WILL HAVE То GET 
T x6 А JOB... WITH HOUR, смес EDUCATION 
was CLEANING OUT | Mil FIGURE YOU'LL ABLE TO TURN 
У EMT МЕТІНЕ ho ТОЙҒА VP SOME KIND ОҒ WORK... 


nl Py Q a ae I M t у“ 
pwHO ME? BUTTM 5 
4 A ARTISTE, Т.5НоолТ 
А HAFTA WORK АГА É 
2 REGOLAN JOB! E 


ЈА 
AR 


LAM P 
П „а 


i web И 





JAP*I DESERVE ONLY TH GEST Cum ME 4 47572 пса | SEES | ° 
SHOULD HAVE А ЕА А с БАРА АН (Е ЧАН DON'T ИКЕ (Т, | Tee Не: 
1095Е АМА FANCY CAR Ам' STUFF, ЧИИ ЧАН CAM HALL THAT BIG FAT SHE GETS so 


„EIKE IT SEZ IN COSMOPOLITAN mac. ЗЕН (И KOSHER KEESTER a! VERS BIGHT AME осет. 


5 
ES TO PUE RRIA) AND Noo WANT E ШЕ BACK ТА LAMING ISLAND ВМ! | ‘ccmtoay RE: 
T ту AM. AND WORK (Ж ~ THER BRET | „MARS ABSST 
- DAY 45 А COMMON LABORER | КЕНЕН [К STAN e шин "HER RE 
///A ON THE TOMATO MACHINE WITH, „7777777, ЛЕ : 
ОДА MEX CAN STI i 
س‎ 


ж | y 

СИРИИ DIET ІШІ ШИШ zum ІТ 

= ||| 
тан НИ РДА Р рр АШ MOU VN; n Ju DAN ОМ ОТЦА 


rss 


ж JEWISH AMERICAN PRINCESS 


THIS 15 PREDICT- Zus Bess == Gom s 5 
- NEM D —= ыа == ЄЄР THESE 
SELF op ror r. ENS VE ЭХ JEWISH ens ° = 
| М | жес А UNE Folks / o 
А “THEY GET UNBEARABLY | NOT То 
| PUSHY AND ARROGANT, 


ке № 
" Lora 
~ % 
ма | 
Ха 


` 
š 
` 


(ТАП "EL 


Г 
= 


v. 


1 Wik a 
age! 
e ЖТ, 

e A 


; У eo 


ei e ШШШ 
A NM Ty de 2 


| Хаа + 1 — | ҮШ 7 | : 
й 2 Ол == "f =. ІШІ umm 
; D» : NG TT ALBI Cm ие 3 - 
es а 9777 a ЧЕ? ZI ы — ще. = 205 5 ІШІ nt 


Ser T и E TET ET 777 


ке kit “27 726 Mi e 22 wi = ”” = 4 шатад 


ЖҮ iili Бал! м "MW "m 
DE Эф: шилээ T Фе Уа сее ма E а даш л c а 
е v 5. 


77 an 


^. № - ` 
да булж 





Фо (ие — 1777, 77/7]; АМИНД, R” STEPS ОГТ FORA FEW EX 
: МИ CURRICULAR. CHEAP THRILLS... — | 
P س‎ OH YEAH! 1 


UH, ні MEUSSA,..1,0H.. 
C'MON IN Те 


ШТ», 


fi 
Џ / 


вола КІР 
3 ! 


THE BUNCH TRIES HARD TO DO THE 708 RIGHT ! | N 
ШИШ” Ч THE BUNCH PRESSED FOR HER ши 
SECOND Bay ON THE IOB би | 

Заа | СИРНИ SS res Past DINNERTIME АЧ, LIKE, | 

UM STARVING ALREADY? Ё 


E. d r і a ШИ ЕД ЯРАЙ === 
а ud 0 ONE ший, ip | d | 
КАН HA: NOW NŠ. ЛЕ к я 9 

| WILL REKINIZE MEAN + З а AR pmi 

Т CAN BE TREATED i FED 

LIKE AN ОК рїмАКУ 


2 HIS 15 REALLY 


NIEXPERIENCE FOR ME. | 
JA Now I'L ВЕ pio. | 
NDERSTAND THE 
UNDE OF THE 


ХХ Кос. <. 47-23. 


ЕЭ 


RING РЕ 
rum EA 


HEM// YOURE FINALLY HOME... AND N 
—— (TS ABOUT TIME” он мам PO чоо [S 
OH MN БАС ; LOOK WPSTED/ Вит, THATS UFE 
GAWD, HOW CAN THOSE Š AMONG THE WOIKING CLASSES, 
PEOPLE TAKE THAT RIGHT "ТА НА HA HA * 
WORK1'? (2 HOURS , 
И STRAIGHT Г WORKED. ч 
SHEESH! ДАГ I'M Uscp 
To THE SOFT LIFE ОР | 


= 
ce 


і 
Д 
| 


ћ 


а; 
otal = 


«Хо 


MEE 
| Му 
ur 





АН WHAT а DAY / неу, ms | 
TOOBAD You MISSED Tr | 
SHOW». WAS REALY GOOD 

-ТООРМ, АМ" AFTER THAT I - 
ea THE ur CONTEMPATING 

MEDIA ом MODERN оК 

CONSCIOUSNESS... > 
= SEVA A 


`(Т SMELL SOMETHING! а 
“кы Ten 7 ES kx A 


“вчин Хју. 
КО КАШУ. аз ТО 


б‏ کا 


| WHATS THE USE...1 CANT 
UG те TH BUNCH... HER | 
PENETRATING EYEBALLS 
FORCE МЕ To TELL. 
, ALLA 1...1 WAS NÉ FUCKIN 455 Hole ' 
WITH ANOTHER К YOU MAKE ME WANNA 
WOMAN TODAY... 4 vomir! СРЕЕР! | 


И тт'5 YUR солт” 
THAT COMPELS you 
TO CONFESS ушр 


= 
à 


NO, VUR NOT EXAC ry 


7 АС | Luce TOM HARTMAN, 
WA SPELL ОМ yoU Sof! ‘CAUSE HE Сом. С 
| YOU Coup ONLY GET GET Ir УРФИН 
| EXCITED мин ME ЕВ РҮ, уос THE Wa 

u СРРоз те! , 
и |“ 


SICKNING SINS ГО ме We rn 


E IS E 
SE ANS Е 


д FROM MY HARD 


ке 


IP 
gua Ж” rag 


ХЫ 


Fr ЯҒ. 


oe еу; / 


SS 


THERE'S NOTHING TO 
Ger EXCITED ABOUT, BELIEVE 
МЕ" I.UH..IT WAS А BIG 
NOTHING ...1 DEEVELOPED 
PERFORMANCE ANXIETY 
ам" CoULDNT- GET IT ЧР... 
со WADDA YoU CARE? 


| НАКТМА 
| КЕ МЕ mae 
I 


TROD 


Fa А wa 3, — a š 
EN 


См I suck ЖЩ 
Мик PENIS NOW ИЙ 
то RELAX МЕ ДЕ 


ee SUC Ki МХ... | 
PENIS?? | 
он..чедн, 1 GUESS 
бо iF YoU REALLY 


үт, 4 
ИРА 


АП "РАИ: ды 
meu PR 





You'Re SO | 
CRAZY, 1 ... 


£ ГЉикку ОР! 
| GET A НАКР ON / Ц( ME HORNY 
AGAIN AND — : ща 
FUCK ME.. Ñ 


и X = 


РРР 


Hr Gu ЈЕО ои | 


О „им 67 ИМЖ YOU'RE TOO TIRED TO Fuck мє 
EXHAUSTED NOW...ALSO HUNGRY... | БИРА BECAUSE vou WERE | 
<'ном pour GETTIN’ SOME В w E DL 8, WITH THAT SToorfıD 
DINNER, ON TH TABLE, | | и фа GROOPIE GIRL ДИ 
РО OAT м БИ. B gur— КА WHO HAPPENED RS 
[ МО FUCK You N e ip à 


e Lm ТО ВЕ JUSTA DIN MS 
- I HATE YOu Ж БР aw (MAN! Ы 


А Ам" HER LAIGES 2 
| АЮ" ASS WERE 4 
NO 


| 


Ши 
Ma 


‘ih Wine 
' 1 


Sij Y 
\ 


: ха FL 
š 


Wal, 
3 


у == $ LI 


жегі 
Ж» 


+" 


—" 
тз 

ныз 

4 ч 


г, 





В” Мачве irs Because mer GIRL 
MADE ме NERVOUS WHEN SHE WOULDNT BE 
LET ме STICK MY HAND WAY DOWN | NE 











| WONDER WHY 1 OOULDN'T ~ 

а 
NEVER HAVE Tred > 

"A MARD-ON WITH TH вови 










IN HER 












ХАЛАГ 







Е Р | 4 “зр ду” b. : 
3 г > . : à ; 
E — : 2 % ДР, - 1 3 2 . 
AN SHE THOUGHT 1 WAS WEIRD 77779728 
WHEN 1 WANTED TO POUND ON (72727222 
HER BUT LIKE THIS: т 


ғ 
Ри FI P p PE 












АМ" SHE OBJECTED STRONGLY Ч 
WHEN 1 TRIED TO GRIND HER 
FACE (NT TH FLOOR IN РІ 


















WPW... 


^^ елый 
Р ety 
š и i] 
і r ГА | Эд - 


= 








аваа 


" Р 
m ради: 


Жа, 
МУ 
a 
















EN yz 















мода») 












5, 
NN 
E 
277, 21 


ғ и ú 
fr Ж. 7 










Z 







Y 
if 


— 


| AW | Р 
~ АМ WANNA CRAM 
N (T IN «oU // 


ЮУ соғ! FALL ON You D 
SS LIKE A WIYULD ANIMAL? [У 


r — --- 
"LE 


TIS 


й 


5 ы | Миа А ГЖ МИ п 
ж АТ ¿ 


К. = 
(МО МЕ ом у 


| 77 


ot e PHP Ја 109) у» 


TOP: 


"ТШ | ПИ 7 n 
І ! | | | 


Ар 

ч, 
1% 
ч, 


2.4 і рУ M 

SHIT! Don't У || 
ANSWER THAT = 

1175 PROBLY THOSE + 

STUPID “SUITS” WITH 
ANOTHER Lousy 


P HELLO? 
OH HEY,T.Z,, 
NHUSS 


Tous 
МОЈЕ 
"M kh || 21 a 


: ny ү, | 
` 20 


Ew, Ем, КАНВІТ RAH BIT | 
TELE НИМ ТАТЕ С MARSHA 
ТА CAU. МЕ WHEN SHE M 


“У GETS BACK, Ам ASEM, 


ASK м (Е HE'S СОТ 
ANY МОРЕ FIESTA- — ЗМ 
WEAR DISHES TA TRADE | 
Ам" ALSO, RAHBIT,...... ) 
ВАННИ... — — 


ай 
ч 
23 


wes 








WILL YOU SHUT UP??! 
| CANT HEAR NOTHIN’ 
WITH YOU ЧАРРМ AT | 
МЕ A MILE А MINIT” 


NEXT TUESDAY? 
ОМ, WELL, LESSEE За 

оку, ти. ВО (Т... HEN — 
FOUND ANY 6000 “SIDES 
LATELY? .....- 

он YEAH 22 You'Re 

KIDDING / "BLACK SNAKE 
MOAN” BY CHARLES UNDER - 
WOOD AND THE Е.Е. HACK : 
STRING BAND. он МАМІ; 

(м GREEN WITH ENUY // 

LUCKY ICKY 




































ADS | 
о мо TELL HIM NO: 
NO NO DON'T PLAY 
THAT BAND TOR 
you PROMISED, PLETE 
DON'T, PLEC: Е, ND 
____ КАНТ 7 
SPRATT ING 
PE RATE | 
PELIN GING 
ANIMAL 















HAE Heer 
і MEREL л ар: 
ЦЭНЭ А UT гу, 


fi М ЛУ А : |‏ ا 
ЭЭ DIRTY, STINKIN‏ 
мо GOOD....‏ 

ВИ 


" Де 





















NI 





чиї 





| 
| 
| 


| А 405 а 




















š š та | 54. Ed 
` === ue лита : ' «Фа = аен A | Ч 
E Ets VUL EE “> SUDDENLY IN А FLASH OF HIGHER CONS CIOLS- Î 











A BAND JOB 


Пара N мек“ TUESDAY... 


NESS EXORICIS] СКСТКАМСЕМРу HER ANGER. 

s ЕЕ ЧА THEM: t wONT ВЕ GUN E x N (ШЇ? HT ! s : 

МЕРУ LONG, SUGAR, AN’ X ‘THEY, RELAX КІР, "M 

BESIDES, ТИ" FELLOWS ТОМ NOT МА D, RILEY, ' 

САМ USE THE MONEY, I WAS BEING ГО21-4 
AND чи, UM ,... (5н. — 













4 À - 
ій PT 
| |р ын | 
hu OR AME маса T 
( М 


ЈЕ. 
ХЭН 


Sur De === 











ҮРІП 
о” 
P NS 
і 







DU 2 








ACTUALLY E мєєр АУ (IT'S ABSURD FOR МЕ ТО WIE 







LOT OF PRIVACY AND . 
MENTAL SPACE TO BE 









15 


М | ! iy 
RESENT YOUR GOING NT ЙГ REAL. ОВ 


IN REALITY, I LOOK 




























CREATIVE, 50 I'M GLAD А мо 2 
700 Lt BE seem “Қа TYE THINK раб ? 







Г му сим comc | YOU КЕ болер 
ИЙ тё FINISH BE- 
SIDES THIS. 















I DON'T @ ІТ, 
TooTS” WHY THE 
SUDDEN CHANGE IN 
| YER ATITUDE TOWARD 

_ tHe BAND?? 
































5ТЕАР T JOIN HIS 
ERSTWHILE COMPANIONS 





WITH HIS FAMOUS 
STRING BAND, ОМСЕ 
AGAIN WINNING THE 
HEARTS OF THE CROWD 
WITH THEIR QUAINT 
AND CHARMING BRAND 
OF OLD-TIME MUSIC fr 













OFF FROM THE OL HOME- 


For A COUPLE OF "6165" | 


(MEANWHILE THE BUNCH WORKS ом HER 











WELL, LET'S JUST SAY 
"А DIFFERENT MEMBER я 
OF THE LEGION OF BUATG 
TOOK OVER THE BUNGH 
бобу! i 





lyA see KID IT MAKES 
/ CEITA SENSE Мог rA. N 
ALIENATE THE CUSTUMER | 





















1 1 


. MR. BUACH AIMS ` 









A SMVELERN 


Dmae нн і 


t MARE а 
оу ог ОВЕН WHAT SHE USETA BE 
Sem NINE M'ARS Або... 





| AND MEANWHILE, АТ THE BAND'S “CLUBHOUSE” DOWN | 
"IN THE CITY OF SIGHS AND TEARS’... | 


WHERE'S THAT | му STOMACH Y LET'S CALL UP 
PILE O PORNO FEELS LOUSY | come ВЯОАР5... Á 


= 55 ЇЙЛ MAGS. T FROM THOSE 


DONUTS... 









ELF IMPROVEMENT 
> CX 






















ҒТА PLEEZE yA,.... 
Вог THAT BUNCH, WHAT. 










ÄNWHERE TRE | 


aE 
гло 


WITHOUT ben 


THE BUNCH ч MARY 
AT THEIR 


ieu 4 T 4 
енн АННЫ 


х Т = HEARD 
| МА HEY пе 
ТАЛА FORE SKINS ARE ЈЕ dpa 


willy ‘5, 


WITH KRIS KRISTOFF 


Том STRONG 
Г HAVE GIG 
MUSCLES Т 


= 


їй 
... 


STREETS 


LOVE THESE 
DONUTS ... THINK 
HAVE 
ANOTHER... 


re 


DRAGGING THEMSELVES 
AT DAWN LOOK ING FOR 


ED HIPSTERS BURNING 


1 SHOULD QUIT 
EATING THESE 
POISON PELLETS... 


| KNOW THEY'RE ~ | 
BAD FOR. {ойр ` 
HEALTH... 


THROUGH THE NEGRO 


AN ANGRY ях. 


ІҢ 
if 


| 


| 5 
ТШ 


| 
| 


| 


| 
| 


| 


1 


u 
3 


M 


FOR THE 


ANCIENT HEAVENLY CONNECTION TO THE STARRY 


ل ا Мо‏ 


PLU | 


THE MACHINERY 


OF NI 





GHT.., " 


BUNCH + MARY DITCH THEIR DATES + HEAD HOME Рот THEY FE 
DETOURED AT A LOCAL BEAMER BAR, THE CANTEEN сив 


u T 
irre га 


"fiers GOIN AN’ HEAR 
BS TH AT MEXICAN an E 


(еке THE REAL 
THING, Г coup 





du E AS E ua ЛИ Pu. 1 LAN a um ARIA you : 
МОК ITAS е ~ E v 1 BLA BUENA ҮД 
КЕНЭ M kot ron. 7 sere x 
24 = шил 65 Е ЛІ! n NI EKER > : 
Ave “De MI: ай 
МАМАСІГА?, “ЭЖ 
WHAT ARE THESES 
ЕЦ BEYUTIFUL "REA; 
~ TURES DO/N'. 
жы ^P Re Dds!" 


; rg 3 / = 
3 E Ó UIENO!:- 
Z (UNA Bes“ ; 
BEZ Exes, POR 
ЗУ = | FAVOR! J 


HFOUIERE IR А GUAD 
MAN ANA сом М0? | 


Је ESfoy 1 | соло 
\ САЗАРА, JORGE ’ УМО PEDRO Е | 


г! SEÑOR уо НА BLO UN J Рос vio : 
Aen EN LA UNIVER u “1 = = 7 | DONI ENOR 
De Es РОК “биту ARoS. | - - u сен, 


errs NEXT DAY THE “BUNCH | 15 Sick HOME | 
E ут Е BEING 


ок HomBRES У 
WHAT С к E 


WHEN ROGERTS 
A COMIN' HOME, 
"57 THE LAWN 

бшу NEEDS 

Моим! . -. 












TRAYEANWHILE, "Я" 15 FINISHING UP ANOTHER. 
“GiG"...1T'S ONE o'clock IN THE MORNING AND HE 
ПАК OS Mr Авт 16 WALK ӨЙ ME 
роб, : HI... ER... НОМРЈА LIKE 
ес» 225. Tusk? wears ver 







НЕЧ МАН, I JIS WANNA 
SAY ) REAL DIG YOUR 
COMICS / мч NAMES: x 
кетн... 1 SENT ‘fou 
LEITER AND SOME DRAW- 
INGS. a How COME You E 
кемер ANSWERED МЕ о? J 











нон> 
WHATTAYA 





















ыыы. Зуух 


















- = : = > 
HEISE 
(а. Сат 
-% 22 ЯМ Dale‘ 


FA 


کے 





am 

















— 
Y= 
ЭР 
- A OWES 
A pU. a ачы т ч : қ a —. 






WHAT ARE ЧОЧ, STUCK UP 77 
ов SOMETHIN’ 22 So LISTEN, 
MAN , TELL ме How J сам 
GET амто THE COMICS... 
МЧ ARTWORKS GOOD SHIT... 
WHAT'D YoU THINK OF ets Ts 
_ SENT Чой? „| REMEMBER 22он 
MAN, | SPENT ALOTTA 
TIME ON “THOSE 
DRAWINGS fr 


HEY CRUMB, MAN. 
You MIGHT ВЕ Соор 
BUT You'Re NOT THAT 
FUCKIN ` GREAT, 
WHO GIVES A 
SHIT, RIGHT? Бо 
You STIL DO 
AcID?? 

































» =. NE 






HEY РО ME A LITLE PICTURE 
d MISTER NATURAL ON THU NAPKIN «~ 
CMON, IT WONT TAKE You VERY 
LONG... АМ" SIGN IT “то IRENE 
FROM KEITH 5 К, Crome” | 
т + У в. свомв! ГМ ONE ) | 
Y of чеп BIGGEST FANS// 
HOW соме You HAVENT 
DONE ANY GOOD STUFF 


iactum 



















Look LIKE THEY'RE 
DYING...MUST ВЕ 








GUESS ги. TAKE 
Ін" 895 HOME 
: TamMorroavw | 
MORIN біз... 








Шалы А 


е 2 ; 
-- 


+ У 
УЛ 
m Fr m 


У T ~ 11 LEST М š 
ME 7" КМ | 
сэм: | w 






j; 


К 
`Ë А, ==" 


Peer TP ЛЫ 
ИП TIT 














P WHEW! мам, IT'S WGGIN 
HOT our HERE TODAY / | 

мо THERES THAT BIG BROWN 
BUNCH, LAING ON HER BOARD 
ім THIS BOILING ag С 


WO AND 112? 











ытты HEY КАНВІГ У 
НІ, AUNE.., Is THAT уди? 
ум HOME... му OH Boy GLAD 

















EW THIS FEELS \ || 
(5000 СООР... HOPE | 





















You LOOK SO CUTE LAYING AID - ~ a 
THERE, | HAVE ТО СЕТ ОМ YER NS Š ск “EAH .. HOW'S 
ЮЛТ/ РФ 1 GET ANY SAN 


боор MAIL 7? 


THE JOG WORKING (m 

-- ом ти TOMATO У: 

| HARVESTER WORKIN 
OUT? _ 22 
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YEA YEA, you cor ЛЕ 
1015 о" JUNK, № 
J THAT ALL 

You CARE Ав? | 













(Gora 708 AT | 
THAT MEXICAN BAR , 
IN TOWN AN T 


DON'T you | ANGIN’ QUT 

МАММА KNOW | НИ А LITTLE- 

| WHAT THE 7; i 
BUNCH 'S > | 
To. Л 


BEEN UP 















йн 
„Эх. 






YoU BEEN HANGING OUT 
at A MEXICAN BAR? 
WHAT bO YOU Do WHEN 
THE MEN COME ON TO 
“YOU SEXUALLY 22 












нем I'M MAREIEO | 
Ам! T DON'r mess 
AROUND WITH 


/ AN ALSO г COT A ' 
LoT o' new CLOTHES | 
| FROM THE SALVATION | 
/ ARMY, CAUSE MY 

G/RL FRIEND < REEN 
WORKIN’ THERE 
Gerri’ ALL THE | 
GOO) STUFF..-- 

| RAHGIT тем 
W/ AFRAID IF £ 
У cér Аму MORE 
NEW CLOTHES 
әзі Tike HAVE A 


5 Ib “Th NERVOUS p 
(А BREAKDOWN 
Ач Se 


Lo 
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МИКАН BIT, T Rity ротг «ке TA po IT WAWAN 
NV WITH OTHER MEN very MUCH CAUSE г М 
А 0655 Гус JUST DONE ir WITH- гоо маму! V ERN 





KNOW... BEFORE 
МОЈ МЕТ ME YoU WERE 
А CHEAP FLOOZY.-..- 
| PULLED you 

опита THE 





SHEESH! I HAFTA GO INSIDE 
| ДЕ | wow. CANT TAKE THIS 
ЭС ABOUT MEN... LIKE E HEAT ост HERE... HOPE 

САМ TELL USUALLY IF 


| STIL OWE THEM 
THEY HAVE АЗ МАШ. PENIS 


30,000 DOLLARS FROM 
THE DAYS WHEN “KEEP 
| GOT some CHECKS IN 


ON TRUCKIN' WAS BRING- 
TH MAIL 50 1 CAN HEDRE eo AUENBERG 
PAY OFF THAT TAX - pECLARED IT PUBLIC 
| AN’ ALSO Most GUYS "TI DEBT то ти FRIGGIN’ | 
PAST AGE 25 HAVE TROUBLE | LRS.” 
GETTIN’ Іт UP WITH A 
STRANGER, 501 7051 


(1117... 
TH MATT — 
DON'T BOTHER MESSIN | 

ROUND тоо MUCH. Y 











ИТ HAVEN | 

\№ (А CHORE 23 

| в {You То ро) Ж 

== | — 2) : | if ^ МУ 
~ — | ча 2 име hg ПИР 
(A Ха! a 4 ЕД |; | INI 
сайы 








Wa j 
AW, 
i H і 4 
У |, 
= ІШТЕ 1 = ж 
| | l : 


Рон ІТ WON'T BE 50 BAD Sweep 





SEE I GOT THE 
LAWNMOWER FIXED 


в =. Ч 


| Тед KEEP you COMPANY 4 puc 
| TALK TO You THE WHOLE TIME 
AT ELFRINES ELECTRIC 

SHOP 50 Now Уви СМ ' 


i OH KAN... пу 
ғ ALWAYS 
YOU'RE WORKING! |, | 


SOMETHING /” 


МОМ THE LAWN + 
MAKE 


j 


E 
F - 
Tama, — 


1 N 


an 


| 


ЛАП! 


I СЕРТАМУ HOPE you HAVENT У 
| BEEN EATIN' ANY POISON WHITE ` 
SUGAR TuST 'САУЗЕ Г HAVENT Е: 
BEEN THERE TA VEU АТ УФО. ) 














/ҰА KNOW I READ IN THIS 
BOOK CALLED " SUGAR BLUES" 
me, БЕКУ Р SUGAR CAUSED 

| Е FAL F THE КОМ | 

EMPIRE! _ E 









2 ( SR 
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r & im 

с == = + za 
1 ND i Е oM NN , еді! 
85 RE ТЭРЭ шэнэ = 





| WELL L WON'T SAY ANYMORE 
| FI DON'T WAMTA REALLY сег 
ON YOUR CASE ор Noman! 


FAN PLUS THIS GIRL L KNow's ( 
MOTHER USTA WORK AT SPRECKCE) | 

SUGAR UNTIL THE GLEACH THEY USE 
| ATE THE SKIN OFF НЕР HANDS! 


= £F Е 1 
E қ ~ : 
ri : Р” 4 
= “| - 
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WHAT'S WRAWNG 2 
АВЕ NOU MAD АГ 
Me? 


[E v 


HOPE THIS COMES OUT oK WB 
| АМ" RAHGIT CIKES IT... HE 
к 15 KIND OFA “БА 


THAT EVENING: | 









W'SEANWHILE, В. HUNCHED OVER HIS DESK... 
| = WISH 1 COULD і Жо | 


| а M. 
| | м E41 AND 1M 
FIGURE OUT THESE "ALL CONFUSED | 





































































СН! | МИТА FOOD Boy"... Во GERMAN INVOICES SO : 

MOLE SURE (oon AS r HAVE Kor HIM 1 COULD GET MY ROYALTY ABOUT THESE 
[HAS тмекер- ПУ Sn < вер TA ног MONEY FROM THEM) CANT | дах FORMS TM 
| IBLE STUFF )` SAUCE + JALA- MAKE WIDE WOR HOR 9 ‘posed TO | 


SEND м [ТТЕ 





IN THE г. Р THIS 


= OH, МАМ... | 


ГРЕЕ ЖҮ 


“14009: й а ы. "T 2 ~ u ы T - = = г эн 
іа КА ҰЯ Үй КА КА КА эь 2: a EA = = 




















































" МИХ CANT 1 JUST BIT” 1 EN УЕА ITS MY OWN 
RAW CARTOONS? THAT'S | ROHBIT и: FORGET THIS PAPERWORK SPECIAL SAUCE, An’ | 
г RD ENOUGH WITHOUT HAVING | DINNER S FOR AWHILE / MMM (“| now I'M ВОМІМ! THISN 
dis DEAL WITH THIS CRAP” READY // SMELLS GOOD, ALINE’” }.-| BIRD FOR you, ТАНЕТ.) 
* š : i | Те, WES W БАХ 


r 


S TN : л ma" "2. 


^ 

"ви, 
ах. 
ыры 











о 
NT A BUSIN 








ee - 
.. - 1 + Я LL 
г „+ `d М ы " i ' 


mo. | У AULT ASK 15 THAT You TASTE THE 
ТУ” RAHBIT, WAIT A мэх ҮҮ GOD Dam SHIT FIRST, You JUST AS- 
IT, you DINT Even МО SUME THAT ITS GONNA TASTE LOUSY 
| ASTE THAT... you N T. GUESS, HUH? so yau AUTOMATICAUY 
JUST DESTROYED м М, SMOTHER IT witH COMMERICAL 
SAUCE, You'Re тоғаму ZT] CRAPPY FAKE ГА Со SAUCE)! Now 
~ INSENSITIVE! | Але. Е WANT го C00k AGAIN. 
у а ' oU CAN HAVE Ксо5АКТГА ЕСбогем | 
| BURRITOS бо o a | 


мо, 1 









МОМ YUM? | CAN'T 
WAIT TO DIG (м, BOT 
FIRST 14. JUST Douse 
IT WITH A LITILE O 

THIS TACO SAUCE’ 




























TEL 





















UT IT DOESN'T MATTER BECAUSE I've N 
DECIDED THAT WE'RE GOIN! УЕСЕУ 
АМ” WE'RE GONNA RAISE OUR OWN 
коор. АМ’ VEGS. TASTE SHITTY WITH 
А TACO SAUCE! — 








USING МОРЕ THAN 
YOU NEED 15 COUNTER 
KEV, АМ" ANTI YOLUN- | 
TARY SIMPLICITY AN! 
THERE FORE BOURGIE ! 
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ш *# а 






NEVER ро 
ст AGAIN... 














BUNCH NOT CAPABLE ОР 
DRAWING DECENT ARMS! 


її Ї й, FA Де 
a і я ЖЖ, й 
ү ) й ғ Fi Р ди “4 
Ра ғ” 
Г. т 8 ГА 
( 
1 Л і 












ТҮУ? Изи SUPPOSE TO FIGURE 
N OUT SOMETHIN то SAY 
rn TO THAT 27!) 





вот AUNE, RAISING YOUR 
OWN FOOD 15 VERY TIME ON- 
SUMING AND ALOT ОР HARD = 
WORK / AND HOW SHALL WE 
маке MONEY TO PAY OFF THE 
TAX DEBT ANP MAKE МУ 
CHILD-SUPPORT PAYMENTS 
IN THE MEANTIME 22 


FL. 
` F 
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«/ RAHBIRT YUR ч 
MAKING THIS PRojecr | 
OF 0905 AWFULLy 
GRIM! 













ща 


TIM GONNA 64 W 
| PRACTICE МУ 4 
ОФОАМК Boy* ce B 
po VIGOROUS 
GYMNAST IC $ 
INSTEAD. 
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a DEA di (АИ; Ж Viet 2 а 1 
ДОМЕ DECIDED To MAKE MYSELF COTE 


FOR А CHANGE! | == 
| ALINE, РО YOU 








у» ass 





| DIDN'T M N 10 "вом YOUR 



























"SUC WHAT TH НЕСК, | . ! 
TRIS CONFESSIONAL” P nae | ВЕР WENE RAHBIT, Look + CN 
ERATOR, AN Soil? (o, ama music| SEN EAN | (An а» 
KS BOOK ЕРА ОНЫ з је WREE YEARS 2/2 STE mE 

(Us ALL ТН" RAGE Let's ЕЕ! GUESS l'u 

МОМ" DAYS // = DO THE 





OBLIVIOUS 
TO GRIM- 





ЧТ | 





| | 14 














ДИ, 





1 







МУ думе, THESE FINANCIAL N 
DIFFICULTIES ARE REALLY GETTING 
МЕ DOWN..UM A NERVOUS en | 
1 CANT WORK, 1 CAN'T GET IDEA: 
FOR CARTOONS... INE LOST MY 2Е51 
FOR LIFE...1 CAN'T ENEN 
ENJOY. SEX PAN MORE . 
ALL 1 
WORRY if 




























P" LIFE HAS GOTEN ALTOGETHER 
ТОО COMPLICATED... ГМ BOGGED 
DOWN IN A MIRE OF ECONOMIC 
ENTANGLEMENTS, LEGAL ОВИ — | 
сетон, BUSINESS TIES e ENP 
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А LIFE LIKE THIS... | 
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1 WANTED Р 
SIMPLE, DOWN- 
-TO - EARTH 

EXISTENSE +. 





J 
ПЁ / 
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! 








as мм KARMA 
FOR WANTING то 
ВЕ FAMOUS, 1 
SUPPOSE «-- 


III i 
















ро YOU THINK 115 
PossiBlLE ТО ВЕ А 
JOCK- HOUSEWIFE 
ARTIST, MUSI C/AN 7 









RAHBIT, RAHBIT % 
| LOOK, THIS 15 THE | 
FIRST TIME I'VE Й 
pone A BACK 4. 
ВЕМР FROM A 
STAN DING POSITION. 
IT'S HARP LAM 3.7 


GIVE You 
Your SPAN- 
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RAHBIT ARE ` 
^ NOU TALKIN’, 
To ME, НОН. 






| teme He | 
AM I A HOPELESS 
JEWISH РАСЕ ГАМЈЕ 
i ком г» 










DID L HEAR 
YOU SAY Some - 
|) THING ‘Bout | 
| SEK x MONEY ? 


NEVERMIND, 1 was 

HOW ALL THESE PRES- у 

SURES ARE EATING _R-RINE з 
| M 














HELLO ? 
YES, THIS 15 

ROBERT... оп НЕЦО, | | 
BLABEITE* ... УМ > 225 | 

АНЕ, HOW КЕ J. PARENTE 











BEU | 


г 


AWAY AT МЕ 
AND — ix 





Ч a L 
А agrum 





” АСТОРЫХ, WERE WELL, ACTUALLY, 
ате Ne SE e | онер 
aces ТО SELL THE а REM А 

` HOUSE AND ALL OUR 
Possessions TO 
рау оре OUR DEBT 
то тие LR 


WATSA MATT; 
YUR yovA/G 


р зо HOWwWSE THE 
22 FR CAHTOONING = 
| ЗА 4 BUSINESS THESE page? | 
Са YA MAKIN' Any Морі 
Hed Movies LIKE РЕСІУ ГМЕ 
ERE CAT ор ANYTHING? , 
< ЖА мин ui? КА НВУ. 
3 = WACH 7 GE 
£r a. 


меш, IT'S 
BEEN NICE TALKING | 
TO YOU.. L'LL 
PUT AUNE ON 
NOW ..- 


OH MAN, инат 
VEXATIOUS (INDIVIDUAL 
THAT MOTHER OF HER'S 
15..."FEUX THE CAT"... 
HMH? THAT COARSE, UN - 

CULTURED, LOUD - MOUTHED 
| [- DUNNO- WHAT // 


ev | 
| 


14 


M 


L] 


7 THAT WHOLE FAMILY 8 


WRITE Го PRESIDENT У 
САКТЕР, I'M TÉLUN' уд 
cA HELL ВЕ ABLE ГО | 
ота So метн/мб, НЕ 
жұла, 562" TA WRITE 


Р 
# ГА 
et š 


б 


ALINE... HERE... Ou GAWD, мину 

TS YOUR MOTHER... ДЕТ DIN'T У бело! 
іж TO HER г Ди г wo 1 
| TA | HER = : щит 17 1 ог SOMETHIN’. 4 


GUIL[- GIRL 
но Lives] | 


у) How см I 
геш. ‘ERIM 
мог COMIN го 


"n Үй | 
ҚК OK, YES Г. ® 
FD LOVE убил ХУ 
PP МЕ L MISS |, 
NOU... YEA, J 1 
TLL сам ЕС 


OF ALINEJ IS А PAIN | 

(N THE рази ae ск 

THEM ARE ROLUNG I 
LUCRE., BUT. 


NN. 


кү \ b. at" Пи "m 
| И Фа ЛЭЭ 
4 | * - ГА 
Ч г 
Џ 


Hl 
ШШ 


| 
| 





т ” Р = 3 
\ € R TEE 
= x entimerßf FEE ЊЕ 
еі” — = й 
= < Y = Р : у А 
5 3 c ue ғ 
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I CANT DO THIS КАНЕШ... Š 
I CAN'T TALK ABOUT PLABETTE | 
МЕТ... GIMME А FEW MINUTES TO 
| BOUNCE BACK OK?7 SHE'S Лог 
| FUNNY то МЕ YET... 115 roo 3 
(TRAGIC... T HATE "ЕР GUT r Love “ER! А“. 


A FACE LIFT EH? 
SHES NOT GROWING OLD | 
TOO GRACEFULLY 15 SHE? FRI 




















NO,SHE'S VAIN + 
SHALLOW’, АМ" SO 
ам El! 









SHE WANTS 
| А FACE ЧЕТ, | . 

| I'tt WEED A 
FACE СЛЕТ ¿A 
АВСУТ A YEAR. 
I HAVE WRINKLES! | 













Па (49 TOMORROW, 
TT's sooo 








ПП 


ШОО с аре: 


"SEE LOOK AT THESE, AN! № 

‘ROUND MY EYES тоо. г Look. "ISIN 

й OLD... ACTUALLY F ONLY Lookéb КАХ NL 
GOOD FOR ABOUT 3 YEARS... L ` b» 

WUT UGLY AS A TEEN АМ 

N Now ITS ди омер FOR ме! 


~ 























Т GUESS T WOLN'T GO 
GAwCD THO NEITHER OC | 
MN PARENTS WENT BALD 
ә. BUT МУ GRANDMAT 
ONLY GOT ABOUT 52 

HAIRS, BUT AT НЕР. 

BEAUTY PARLOR THEY 
KNOW HOW TO PUFF | 
ЕМ up то LOJE REAL BIG Eg 





RECEDING 
HA IR LINE 





TTE 




























































В RAHET, va Know тек! ромт ве || FSS 
HAIR LOSS 15 А SIGN SIU | YEA WELL IF X DIED YOU'D | whata YOU 
“ОР CANCER... АМ" МУ Û. ever TIME ME | FEEL REALLY SAD Г KNOW | CARE WHERE YER 
№ FATHER DIED OF IT EVEN SUGHTEST THING .) IT, Ам” PLEEEZE RAHBIT BURIED P THAT'S 
К THO HE НАР ALL OF HIS HAIR! | GOES WRONG PROMISE ME THAT YOV | THE LEAST OF 
S| | | _/ WITH YOUR BODY woLN'T LET THEM SEND | yer WORRIES £ 
= YOV THINK YOU'VE | му вору BACK ТО: BETH | WHEN YOURE DEAD 
сот CANCER м Y ^A | MOU'RE DEAD: . 
e 4 DAVID СЕМЕТАКУ МУ |. са T 
“КУ == — E вімомт, LONG ISLAND. / WHAT DOES | | 
| PANT ee пе. URL, са MATER WHERE | 
E b "Ју _t you're ВОМЕР?? | 
З ы ІТ MATTERS MR 
To ME! — m 
| 77 <= 





ACTUALLY, П Is TEMPTING NA 

WAY..T WOULDN'T MIND BEING IN A 

ВЕТРА TAX BRACKET... BUT на, IF 

| MARRIED YOU, LD FEEL TRAPPED.. , 

„AND SO WOULD YOU, 
PROBABLY... 


La авна. 





|| RAHBIRT YEW HAFTO MARRY ME тєр 
Е} 50 YEW HAVE CONTROL OVER 

Му Вооу WHEN I DIE „ок“ 
WILL YEW 7 ALSO I'LL BEA BIG | 
TAX DEDUCTION AN' МАЧВЕ MY 


FAMILY WILL Even GIVEUS SOME 
- 0 ) 5 



































INTEREST ім үем + 
PROBLY LEAVE У09.- 
Bur THE IBEA ОР 

MARRIAGE APPEALS То 
ме TODAY... уд Kaw WHY? | 





ERS қыл MEN S ` 
NANS 
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NER oF 











3 А KNOW THE ON YII ари 
И a ID Ву а тоз LARRY LEVEN SON, А ERY 
A RETREAT" SA "PLATOS | РАТ-ЫРРЕР JEW-SWINGER МР 
ыг | SWINGERS МА FROM JERSEY, SED “SO THERE'S 












CLUB WHERE LIBERATED 
MIDDLE AGE PEOPLE FUCK ЇЇЕ 
EACH OTHER ом BIG MAD |? 
ON THE FLOOR, AN! IN gE 
THE JACVZZI,T'™ 50 
REPELLED THAT N °W L 
WANT То BE À десем Т 
REGULAR PERSON. ГТ! СЕЗ 


мет EB 7 
5, 
E- 2 fz 
н == сэн | Iz 
= г і; € і š “гу [ET j = 
М | єї = Ж + - " | = - 
BALDY N IE Ed E же 
= | ip Ee | Fa = | ы Е 
L " 1 Г. г | t y 2 ЖЭЛ m “ч 2 
UN CH wel № = | > i Жэ | ~" 5 ed 
З = | [hr т ҒА ' 23 “БАР 1 Ки оре ~ 
үч "am 1 si M + A ци 1A : 
| C E Doro БЕЛІ? ET TT | ХАЛ | ~ М 
Uo "x E my Е | Ч, і =. ] EN 
1 х шј ч; гч ` L5 
1 4 = 4 #11 Та + 
e 1 - i. ч P Ç am ~ 
1 hi J - 
і А * a 
ї | 
Г = = г E. 4 - 
| 
| | 
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A мо TOILET PAPER AN THE PATH- 
ROOM, THEY DIDN'T соме HERE || 
то PISS.” ITS GOTTA BE THE 5 
E\ END OF WESTERN CIVILTZA- 
Е.) TION, I'M TEIN’ yA! — 
2 = oa Е: ہے ل‎ 




















































АМ. THE 














AUNE ... WE CAN NEVER BE- PA tO каза er 
соме DECENT, RESPETABLE ЗАС PERUERS ION. AN’ BESIDES THIS IS dace И 


THE LAST stoorib 
COMIC I'M EVER 
GONNA ро. AL- 
| SEADDY TOLD YoU EN 

| TM QUITTING TH'S ДЮ 
8/2 MIS "ок ЖУ ДД 

NA T 


ENT. I, ra» men // | 7 
е unit jS TIM A | 
DIFFERENT | 
FE RS6 М МОМ, 
ВЕ FORGOTTEN. 


SOUND LIKE AN 

“EST” GRADUATE... 

THATS WHAT 1 GET 
FOR ALLOWING YOU то 
ао AS А" ОЏЕ5Т“ TO ONE | 
OF THOSE SEMINARS... | 











CITIZENS IN МЕ COMMUNITY. . 
WERE BEYOND THE PALE.... 
THESE COMICS WEVE DONE 
WILE ALWAYS BE THERE To / 

MARK Us AS WEIRDO S | 

AND BOHEMIANS... - 
WE'RE BRANDED | 
‚ FOR LIFES | 


| THE EXPLICIT. 
TWISTED SEX... 
it's ALL OUT 
THERE FOR ANY- 
ONE ТО SEE WHO 









































' моооо! І WANNA 138 
HAVE А BIG WED” г 
| PING PARTY WITH 
ALL THE OLD FOLKS 
WE KNOW THERE, 
AN'HAVE MVS! 

BY THAT 64” FARM 
FAMILY WE 
KNOW... АМ 
EVERYTHING! 














THERE'S NO SMUT ^ 
HERE IN му SPACE 
WITH ME ANYMORE! 


| 


ЖАШ. YEW BIG JERKS THAT HATE MY WORK. + WROT. 
MEAN LETTERS CAN BE HAPPY син ТО 








ра WE INVITED 
re Y THEIR OPINIONS ABOUT THE 
dK, THE RESPONSE WARMED OUR 


HEART AND CHILLED OUR SOULS // 
ОМ FORTUNATELY, SOME SOOD LETTERS 
GOT LOST... GY ALNE PROBABLY/ -ONE 
FROM A COUPLE ( ман д WOMAN) WHO 
WROTE: "SHEMUST BE А 2900 LAY 
СОТ KEEP HER OFF THE FUCKING РАбЕ!" 
ANOTHER WAS FROM А PSYCHO-ANAUST 
{N SAN JOSE" WHO SAID HE WAS Сүү» 
(не QUR COMIC То His PATIENTS FoR 
"THERAPY /r Lack ‘im ОР? TERE AREA 
LOT OF NUTS RUNNING AROUND QUT 
THERE». ALOWA DESPERATE INDIVIDUALS, 
Аз YOU'LL SEE. IF Чай CAN WA bg 
ee THESE LETTERS, YOU'LL GET A 
EEEUNG FOR THE PULSE-BEAT OF OUR. 
РА, (75 INTERESTING HOW MANY 
оғ ‘EM CLOSED WITH REMARKS UKE 
пао WHAT?” OR "WHATS THE USE" од. 
“euck You"... SIGN ЗЕ THE TIM 
GUESS... SOME QF THE LETTERS “ХАР 
PRINTED IN THEIR ENTIRETY, OTHERS 
NOT. ANYWAY, (T's Соор то KNOW 
THAT SOMEGOOY OUT THERE Likes us t 

—R сачма 





Dear Cartoonists (Aline & Bob): 

' Your collaboration 40670518 k 

very well! In fact, frankly, I think 
Stories are better, more purposeful 

апа йе Кі» most. Tecent Crumb solo Cartoons 


1 nave ‘been called (by Bill Griffith 
probably the only serious Under rou 
Comic book Art Collector— | callect 
үлә! art. De you all have any бог 
at a reasonable price”? 
Best wishes, 
Alfred Bergdoll 
New York City 





Dear Friends: 
| just read the first page of Dirty 
Laundry Сотту, and already | love it/ Bob, 
I am до glad that you've run intoa wo- 
man that you care for? Maybe when you 
meet my girl Margaret you won't look 
at her the way you did at my ор e 
Carol ! Aline, L like what you 4 
and 1 should Know ‘cause I'm 
‚ То See you two writin’ toge er 
dies те some hope that we may have. 
те. real Reck'n^ Roll а ain some day. 
Sure would be mice, Aint rt amazin’ 
that “Earth Angel” is probably just 
85 good as almost. every thing rüesse 


in зи 1 love you all and Веер on 
ев: Michael Sal 
(Someday to be) 
San Francisco, at 
P.S. 1 love the whole comic/ Aline, yeu 


draw good} 145 so hestthy: 


Dear Aine & Robert 
1 liked your comic a lot. 1+ is the 
ue comic Гуе ever seen you do, 
e 
[£ you are ever inthe nei v лер 1 
of Santa Cruz, бо юр ву В Бу p? ший, 1 
live in ап unuswa 
You may enjoy теқ TM am й % 


спа и ФЕ mich: 





Santa Cruz, Calif. 


2,5, te Aline: 1 am a cute young man. 





Dear Robert and Aline: 

Timothy Leary and his girl friend 
are great. So are the cats and chick- 
ens, and Aline's зара of Robert, 
My favorite | panel 15 ge A. 
which Robert Fat ава Pon 
has destroye r homes: “We'll. 
eres ae start over and learn ta live, 
like the indians,” апа Aline says, 
"Lets бо to a motel that has Cable 
Т.М.” Dite CHA НАЈ— ED.) 

| like to draw tpo. 1 am 15 yrs 
old, and support | f in a moest 


" fash iion, painting si ns, drawing pos 


ters, and doin ‘pala lik graphics. 1 
have just built a little cabin for 
узе! inthe ` hills of Sotth-westem 
nsin. ТЕ is сољу, with а wood 
stove and à It. P (8 5 art оға 
use, аз itis 5 
two що Os : ге is ашо sort of ^ 
ship. 1% creaks in storms, ата sways 
with the trees а МЕ But i F тээг 
tects me from the 


Wauzeka, Wisconsin 


You GOT THE RIGHT IDEA,WIWAM/ 
= ED. 





Dear Bob and Aline: 

Thanx fora warm, wonderful 
story. Hang out more Laundry 
any time, 


Sincere Graha 
гапат. 
CV: 





AR AB 
| il 47 
S  WONDERFULS 9? 
-- JEWISH GIRL — 
Dear Aline and Robert: 
. This 15 a fan letter. | just 
finished readin ing Funtime Funnies, 


and | loved it//7 | appreciate your 
efforts individually and ind collectively, 


and 1 can feel the 
Е. 


И ата the sensitü 
b. 
429 ave. aed Му); 
Im Linda Luchs, andl live 


За California, am 
ave two « Ра ee Um погсед 


гэ er ka with 
= 44844511 1 work on the 

Free Venice Beachhead, local 
commun 


w 
run Ба A мера is м 19 












I'm also Jewish, а femi nit, гс ге, ат4 
1 love га И cartoonist | у 3 Clevelinà 
a "m. pusher 

than h Via ees n L в 
в, you A P cartoon, 
ether soon, ana i£ you ever come 


tag 
to Venice, you can, i 1 
with mer 13 НИМ Фай Bye. ээ? 
Venice, Calif, 
— STONED —— 


Hello, B 
"Ys 21 night, thought I'd 
write. My mind is blank at dhe draw- 
ing board, and 1 am tired ot the 
usual- ne 25: ща = 25 
sot 8 now, it's i 
done 9 Laundry... Aline saved 


іт ‚Di 
ae су рашти of WS Пер 
USING HER, REALLY, saved it.(] 


it it someone. = this ста пе: 1 
ааа | know, it's КЕТСЕ сару. 
writing seems to р South- 
ful enthusiasm, | guess, жү Know, 
some thing yis a ht somewhere. 


Wish 1 cou 
ве : Кіші night and 1 just 
thought Ta write, Bye. 
‚ don Farwell 


Deer Bob and Aline: э yta 2 
In my opinion your unde 
Comi was оз Кый ser sensational ‚man, d 
ter. You both it 
г with а plenty јео d із 
Aline,l believe ing 
are селе; E real Teal life. It shows up in 
your 

Да деи in itself was very 
walt done, i , ей think, ата no offense, 

t od ag yo Aline, і ТЕ your drowing дива 
$ it made jn toe ае of the Comicbook 


Like you'd be stiff compe- 
tition for some ig Timers 1 knows 


Жіп back tothe book ) it 
was’ loads affs. Just to name а 
favorite one- liners Weaver's 
of ray favorite, бу" and "Just be 
cause you bitches have tits yo un nk 
you know everything’ Also that little 
Space gdvemturé was simply outa this 
World? (НА HA / - ЁБ; ` 
Bob, we all ипо who's “the mast" 
but Dve sometimes wandered why 


don't. draw rset as you look in L 
fife. In є cartoons look as tf 
youve aged 2 | bitor st your car- 


` toon image after д ad ст > Unele, 
е 


хэ dressing а li ss blase; and 

aybe you won't have such а en 
hitching a ride (hardy har har). But att 
the same you both did (wow/)a superb 
comic 

3.5. Vou tu two never fight, you just 


Love each other 
Se У 
Richard Menezés Jr. 
Hayward, California 
=== n BOE ПРОМІННЯ س‎ 
you до that thing with 
Kusa: y? Like a friend of mine 
Said : bet he oy do khe cooking- you 
de the cartoons 
Si ly, š 
БА Желсу Bay, Wis. 


MORE 
(сонты оер FROM 


аР, Bob and Aline: 

yi wan your Pd Laundry Comics 
зна tirst вари: ta draw, 
[t was in Elementa ary School, where а 
friend ала те would daw mazes for each 
other during class and try to Figure them 


OF course, Der oot а Oe tdi pis 
office many times, but күт 
зо Д 


artistic talent. In ка h Schoo 
foul pe in them. Then, I majored iñ 
Art in College and got goad зан s е5 fop 
two years, put dropped out ause ef 

hard subjects like “Government and 
FCumanitze3” бо | task the Famous Ar- 
tists course, but got too far behind, so 
1 enrolled in a vocational school, where 1 
studied Commercial Art for a year only 
to find out it wasnt фт те. So, 1 alwa 

dream. of being an Artist everyday that lI 


do my present work as nter. , 
Dammit ом” ми ‚1 hate + 157 Sh thas 
another splinter 5 another cut. Damn, 


nother bruise, shit, etc, 
u ate ай. bored with this, зо ТИ 
one TP Laund Comics, 
thou L Very imasina ve, es 
pH the бухий гара bit. I really Co 


1 liked AlineS 
crude style Mans a Bob's s refined syle, 
The police 


Ее смен ный Гын 
in the sky with helicopters and it с 
ing me а. nervous Е thinkin: 
e era ev 
а used to Бе so is ege ur 
there were only old fogeys on the street, 
Now the brick streets are asphalt and 
e are laying rubber all the time out- 


cit 

m Robbins 

St. Petersburs, На, 
BS. I'm cuter in real life Aline, Мт Б 


nd је. and liv th 
C у sing Пад. унийн пура parents 52. 
where is зо high.) 


— OLD FRIEND OF АЦМЕ 5 — 


Dear Honeybunch: 

Thanits for the comix. It's int bey 
ting a long letter from your telling me 
en I want бо Know about "У 

How do your folks feel? 

Your art is getting better by leaps 
and bounds- 

Ruth Gttstein 
San Francisco, Calif. 


pear Мг. R. Crumb б. Aline Hominsky: 

Аз | ease back, 1 can say witha fair 
amount of confidence. that your stories іо 
contain а fair атоште of Humor as пе Ml 
morais of course. But Da aeta 
piney. | Laundry Com actual 
laughed out loud, but {ро ета 
эс landlady 5 Yere Thank s er tor 

1 Juror into my Pati "e. 
Web an : 


u, 1 had te — this pi 
of paper, a and it’ has been more + шинэ 
months, two weeks. gaw, what's о 


From 
Deter. Andrew Needle 
Troy, N. V 





Der, ind myself frequently reri 

ind mysel requently re ng 
badę to your Di Laundry" ав а soure 
of in spiration., ушан У; is because 
it ts Бага on dynamic sense of self— 

hi og paca 1 Know from readin 
there ts nothing self-righteous you 


two. 1 have read it many times and it's 
always fun, Believe it АЧ поё, 1 even 
think its had an influence on my love 
life ! lt encourages me to be топе di- 
rect and to kid around when 1 feel 
like it. 

Love, 

Barry Stavinsky 

Inglewood, Calif. 


7 


a 
ў 


я PX, 
ars. 
LZ 





на BRÊ OF INSPIRATION" 





Dear Aline £. Robert : 

„| teo have a beloved egllection 
of records and а fat Tom cat, and Mark 
and L've worked Tn the comic-book vein 
virtually Since infancy. 1 wonder though, 
at some of the venom displayed between, 
the two of you in certain panels. Must 


жо: We жауға obvious in л Lave = re- 
Як Such outward hostilit 3 ya 


E twa crazy Kids nave obvious- 

ly seen it all. What do you think of 
utue? 1 am Science- ficten or- 

an. and nt a keep а positive 
attitude RUE what some see мин 
New t poris such 45 

Мен Бога Шин ХЭ? about the 44 f 
Cities ot. cohabitation and the in 
sibilities of one-on-one communication, 
L have по fears Left to call my own. 
` Please continue cranking out exemp- 
lary work Such as Dirty Laundry, and 
this fan will sit in ples copner forever. 


Until the last towel is thrown. in , 
Heep on дир e = 
Yours Very tally 
ico us Ob спи 
"n Luis & 
PS. Tell Weaver "Мі < 15 n i di 
aceptable socio- -ері й пена ass, 





1 think Aline could PER better but is 
the best. women (sic) Cartoonist [ seen, 


‚Bill Mulcahy 
New York City 


“SHITTIEST GUY OF THE YEAR AWARD 


Dear Kominsky and Crumb: 
You asked for fan mail , so here it is! 
i bet you tink 1 y 34 mail чиз ka you 
ure you don't 
will? So, y now, И we speak ‘OF FAR 
—se what? бо, Е you want а penny, will 
have a penny, И you want a dime, | 
shall say, give them a dime, but 15 cenis 
A comic 15 а бода mn Jew tricks if 
E е 
е usua usua over 
THROVGH Ба ог CLOTHING 5 ee 
Seed bulls и eed іп Gres o' need, 
Зо, send me зоте pu ях in ud = 
Send те four- ра Ей 
ME 


charge: 
1 do - a 





Send the mo 
rosa, На yweod, "Calif. 
myself, but for You and Aline two per 


le trae, two, but still, 
+; time а eh WUR bl The P Ацпе--- 
Prove yer Love, ROB, 5, ас you both must 


` Treason for this Жар? 





Нішуму, | need the cash tn сиге ту ills ta 
have Same thrills, to account Фер my ills, 
like Steven Stills, and gimme Some 0! 
chad reen goo losh befa' I Ёс unda, Hoe 
aes GRUNT реа Sena the. 
you. Sendit to 
rmosa, Hollywood, 
Саш, ease send today. Send this 
amount to me in the mail. $250 from each 
of you. One $255 check. Made out + me 
lease send these amounts to me today, 
You will benefit Karma u Mens, 
POI ES 
e те, ё 
9 Formosa 52 Бу мой, ЕН 
Star pley, 905 Formosa, Hoilyuecd Calif, 
‚М orders. ured day ої this 
пех t weet! Look-this isn't fan mail, лог 
is it JUNK MAIL, 155 г — funk mail, 
or German VOLK, dig? So divy up, Jews, 
8500 bucks or... hmmm... Not теа e Just ` 
kiddin. ея but please send m the mon- 
send, 4500... Ву. N UE 
THIS NEXT WEER 1 should be 
N THE MAIL from yeu two., үй” IE 
e...1 can. thank... twp.. who. i пера 
зау. Яке ом. 9500 is all i ask—G 
Це е5 ый Quoi Te- 
блог, Cest (а тег më lee, Au soleil — 
A. Rimbaud, “Morality isa weakness of Май 
brain. — Rimbaud. You must філе те а 
reply... from the two of you.. Please send ..... 
Turs- hundred- fifty dollars.. ‚ Артесе,., от 
each of you.. it tomorrow, please. -1 


know you work hard for your тепеу,,. burt 
go do 1... 1 have попе... am up to my neck-in 


debt.. 8500 bucks could save me... give me some 


топе time te exist ..bro and sistah, hey, ya 
know/ So Фо yourself a rent favor and 
send me this толеу а се, Send TOW, | 
to Gary Sharpley Formosa, trys 
Gauf., ‚send it teday...@ 
Feeling. ОБ 50114 су 0 RIN ata 
it RM 
a SB. vitis X раа 
огтпоза woo оо 2 
905 Ростова Hollywood, САНУ 99045 GIN 
SHARPLEY, 905 FORMOSA: ноар, САЙР, 
gjde... Please send your check ог "wand 


der made out to Gary Shar 
2 Sharpley= And do, And де Я ЕТЕ 


taken in a negative way. 
it is a TOTALLY POSITIVE statement... No 
demand? have been y S ^ No demands have 


Sm dang hay. cart Cad a Poe 
m n ‚can't ппа а ib, what 
wit дар eer Кам та. all...5o send їнэ 


bucks ta те, net, Maybe we eo 
dies send the hand now. 1 лее 


ту phone a Є а 14 опе ек ДИ 
m rest 
lars ity nd SMOKE. a with am jn 


© turn +° alter forsaking the 


tion. thrown out on my bos БУРНЕ best 


Г seek— TORATION Ba тет her the fet 
sands of products 1 HAVE BOUGHT/ Look, 
ра) am. Егеп. = а pe 


Батат. Ут а. nd the ees 


Tm $250 Еле to: Ga y Sharpey 
Er rmosa, Hollywood, Са ЦЕ. ‚Жою, ey, 3 


each а mice Thank You not 22 ун 
hurry. only have ee уе left „а 2 
then SKAHZOE — God Aline 
who is this ee 15 he’ a DOSTOEVSKY 
ora Kezey or what? Well, maybe he's 
just a fellow man jecur й а the 
confusion, of misunderstan Even $150 
apiece 15 not that much.. ву don t have 
to hold nels раст your о pee] dike 
Should or shouldn't give more.. 
син upa ‚Send your checkt to Ga ry sharp- 
le . 905 Formosa, Hollywood, Calif, At least 
tei me why Msn cant gol сап wonder 
if you ге could ...1 could ады 
3 whole є in the time it took 
ley, I ain't no talented dude 
Ке that, but | sure „сат be 
же Look it's оқ ау, 
ГЦ аги са "бий ut Sg of the Year" 
MONEY, THAT'S what's зей oe 


WHEW. GARY BABY. KID? GET A GRIP. ОМ 
YOURSELF / (..... LOCK "IM ОР.) — ED, 


write this... 
ос anyem 


a 9024 Eri 





t 


comes along, she'll get recognition. 





MORE, But only time and fate will d that, Vor 
8 cant. : 
comix medium Ls great. Keep up 
“е Фе А> che Бони work, and continue searchin 
for a sibling genus. Perhaps you сап. 
1 have them ай P issue, 
ear Robert & Aline: But draw your o ory рртесл- 
" 1 appreciate the invitation te write, ate you Айше. back even if justto 
ГИ just Say hello for now. 1 have бо фо 52У "1 hear У ji шон 
+o sleep in order ёо get. ta а mechanics Love and Great Admiratio 
class in the morning: Five More топи Gary Fields New 1 
ard this Formen: Westfield, New Jersey 


a е will 
me а are to that 1 m 
а the front wheel alli nment of cars, 
It's mostly a ceremonial thing. The idea 
15 you show you're igo tomortity 


| HEAR XOU TALKING, — 60. 


— FAN-BoY RACK-MUSICIAN — 
Dear Robert Crumb: 











yourself and then : зн money . Your girl friend's got alot of balls 
nce pen t yours, I've re 
Nat V celer Be ин У Tune; nc ог 1688, and 
Вата, Oreson you Are very hip to the Pop-Culture LE. 
re£iectiri$ gun surround! 91 wart, 
i int | do our 9 | | 
-CUTE COLLEGE BOY WRITES TO AUNE- 4952 Choa 1 Turkey) ту 
Ki Aline? Ба цг тної m 
Helle, my bev м au m 9 замо а 
ince never met me, ГИ. Marty Jourard 
Have бо T Br self. f. (You LOVE 11-62.) Gainesville, Florida 
[ am 5'19 "tall, 160 ‘bs. . havel eyes, with 


brown hair halfway down my back. МУ — ALINE FAN -BOY — 


friend Amy says] look Кеа у fire! 

usually wear 12205, tees л өзіде Dear Aline- 

shoes. 1 study music at Albany State U, 1 real b enjoyed guar halt of Di jam 

during the иам and party and work with dry! e Some time if l'm out | 

а rock $roup nas altar Um wa ЛЕ WOU perm пе а ee you 

ment ist the bass guitar, Um 20 years old- talk about you making a big drawing 
5 ЗД shows £ an electric wild dog for me. (с8 in, 


more si И s th а os “un ya yours, but your 


Те stil ows тоже love and creativity ам ^^ Corse) 


Say Hito кР for тле, but tell him to 


nation than anything lve ever Oth- 
imaginal пастет). Seem пега get off this sill láía trip and back 
and sadistic next to yo Also, 1 never to the smut an piking Social ter 
reaily enjoyed the racist and ist impli- $ ance knew and ри 
cations that many cartoonists make. Yours Truly 
Well, that's about all 1 have to say, ex- Chr 


cept that if you would like te write to 
me, or dive me а call, or visit me some tite, 
hare's what you need to know: 


Paul Griffin, 2 
пи яки #8 4 
Albany, New York 
Phone: mee ұнымы 
1 love You, 
Paul 


BOY, ІР ROBERT GOT A LETER u Iç FROM 
А GIRL НЕХ BE НОТ ом HER TRAIL BUT NOT 
THE BUNCH. — AUNE 


Frederick Maryland 





— DIVINITY STUDENT — 


Folks? Friends? Fellow Persons 2 
аа » newer md a fan letter before, 
you а" "> 
sibility that 1 come up къс ee qe 
Seem more of a fool and an 
Стот TUT, MY BOY! WERE АЦ. EARS/—E0s. 
But that, 1 guess, 15 the point. No 
really Knows, Ме we А о Every 
attempt we ht maka Шу ourselves 
is rightfully condemned, from Sorte othen 
point % ү: We are what we аге, Bvery et- 


е 15 condemned for its pm- 
ey зрост у pe 





Dear Aline & Bob (Bab Aline ‚or GEH or...) 
„Сгитф, you alone had the courage tp 
uta Viddishá maiden in yer funnies, Now tempt 
Frat yet: "ve. gotten your shoes wet in the 
осрап. YF Hebrew wi ‚ you'll be ready Сор 
«ће move that ges immortalize ya, "R. 
агт 5 Kosher K omix 
Aline, its time yor g ot pid of that glory 


pena Crumb an ie credit you de- 
Yeu look Like my sister Debbie back rsonally, that l'm оне 
in in the Then ор, апа everyone else is телі "there" but 
43 1 — iL. 


ronx. You could be а star. 
a 
the do enm and YoRo ої head comix, it's The great Americam. Theologian, бола ал 


very attempt x to a. new 
Со 
gromi the u US of linie 
bility. Whatever we might nd up wit 
“There's just no way to test i 


maybe ag me 


- 


you two wanta be Known 





2ness Веща а. that consciousness is just 
Thanks for all the great readin! ‚another sensation, like 
Your Fan, ering: па ‚ touchin Aum. , Fhe The mind 
| P | els w 
"RUME | во ilusion Set its ed ам is der yah 
— R, CRUMB FAN-BOY—— just keeps happening tous, ta mE, and here 


Dear Я, Crumb and Friends : 
I've tried to get hala of pud наве paha 

u've drawn that's lished. Youve ting чо it, of seeing ourselves as we spin 
about comments, and га like to talk «n penes cycles, of la ша at our in- 
developments in Ale ours, eve 5, Hooray 

7 And nd Hooray br t comix! 

m^ = once drew a short strip іл which PrA And estimation, the only рео- 
you directly даш а the Матев а ple telling it tel iti із today, She инсон our. 
ап the concept of Sitio ялд and purel- bigs еи From с to SS. to oun 
510, ус can't pervert your sexual „ма hit the nail on the head 


that 
art. Stick 10 t ev 
их ме ұс Ша а cent ed wit yt 
0 п 
over and | alee? at maybe if wat АР inte anybody's sta EU pot уо N Ба 


nn ғ. rg what at = 285 и try to б прек E Mien i. EX 


Authentic woman genius al artist once said 


haps, for the possibility of poit- 


= 


be it’s the world, maybe "its |: M 


termined by another man's struples?" due lo, a9) 
keep up the attack on all ki of pif- 
itual elitism, КА arrogance of those 2 thi 
that they have grace, who suffer worst the sin 
аб Pride. You may not like the outmoded 
, neither did 1, one ыш s ig 
от; expression in our culture o ос: 
гїп of of teta] depravity, that we аге all fucked 
мр, and brothers and sisters together equal- 
ly inour weird condition. 


end R. williams 
Harvard Divinity School 
_Gembridge, ша alts 


lang 





Dear pides and Bob: 
.OutoPa large pile of largely Wank 
Wank... Dirty ney is a mile-stone in. 


те 
uc ا‎ E Nes {о see a lot of American 
СЕ out ћете, only through friends o 
travel back and forth, So we usuall 
them a Hille lake Cri mostns this Eine). 
Гуе just waded ough. а mountainoug 
pile that just arrived, and folks, yours 
shines like a beacon through a Bleak 
horizon. Congratulations / If they're a 
litle Јар, sorry. 

Wow, ‚when is the next с к Have 
ог шш you aankinus the saga + > 

or à у Coup 

рада ji wed ылы, ор gs цаг 


А ре 
ria "Түт: awaits the ne 


C) 
те "m 

I m love, congratulations, and warm- 
est eel ins € «дві wonderful comic, 


bie Daly 
Fitz Victoria 
Ecos га ца. 
— Тео 4 songs ane the best, 
РЗ Why dontcha come ап. visrt Some fime? 
Get хүчлээр Ron. Cobb does it. гі 


- UNGRATEFUL FAN-BOY— 
Desn Мп. Gramb : 

,. 1 suppose that, іп asking for fan 
mail, you wanted constructive criticism. I 
dont have any, It was 3 pag comio САТ 
little too dui. T5 cents 15 pretty sti 
Aline's art was pretty good shit ough 
la ‚ From your pictures 
see why you like to draw Би | legs. "| have 
copies of ай your comix. Mese ке њу 
answer this letter, hey? A letter from 
you would cap LS collection. Is the ез оп 
the cover(behind the fence your mother 

J. W. Worrall 
Greenfield, Mass, 


LET'S мат DRAG MY MOTHER INTO THIS! — ЕР, 


Dear Robert and Aline: 
“ мн, two ие were a little weind 


is everything you 
ime T Ч а Aline for Пе 
had in dra 


(is Gon 
he se] alot of нг ton poi al 


Бош See тыын 


а real Work of Art, Pee % time | at- 
cked my own gin] in Such а way, 1 сате 
вик with a "OH EE—OH Воовоо– oH BABE 
а 
bi Le Was ви Ч cal, art 
EURER 1 had to explain to her the "in 
І was ОНЧ өгізі with sei on self and your DUE 
Laund with your d H- 
lemma “егеді бе к о which а 


in- 








tor teh P "i реле гесота “ш ection 
гооуе5 о 
stomp T ау ael hope A реет 
ppen to 


Pesce, L Lave G Sex to You Both, 
hn С, Lange 
се Hollywood, Calif, 


WE WANT MORE LEITERS LET US KNOW 
WHAT YoU THINK OF THIS ISSUE BY WRI- 


"isa "CRUMB & KOMINSKY 
Ро, во х 21 + 
MADISON, CALIFORNIA 95653 















RO YA KNOW LADIES, IT'S 2 
юм JUST AS IMPORTANT ТО 
4 KEEP THAT Вору TUFF 
AS IT 15 TO KEEP Your | 
HOUSE SPIC ' SPAN! 








SO WITHOUT TAKING 
TIME AWAY FROM YOUR 
HOUSE WIFELY DUTIES... 






ТИ AS Io 


Ли. 
LUDUM fa 


= в 
74 
Е я: 
2 | ЗА 


ще 
















5 USE BOTH HANDS dH n M 
FEET FOR MORE Ve ©з BÍ THAT NEED SCRUBBING... 
EFFICIENT FLOOR |99 AINA YOGA POSITION! 
BEA WAKING! Ира С е RTE eu ps 






| Down INTO A 
| SPLIT WHILE 
VACUUMING + 
STRETCH up То 


CLEAN THOSE 
WiInDdaws !! 








7/27, 
ШЕИ пути Триру 
ПОРТА Л УЛУУ | 
IET LLLI PL Dr gr 
^^ а Е 


CIE d M ТЕ you ро ALL THIS тор Wm 

Ја Деси еве | EVERY SINGLE РАМ YOUR HOUSE ‘te 
ІПЕ сокет Ұ BE SPOTLESS Ам! уои BE ABLE ТО 
ИР KEEP THAT HUBBY IN LINE! SO СЕТ Д 
пр ДАНИХ CRACKIN?! : 





RT 






| шах РРР 
FP Pte ВЕ зен 


T = 
Ще шидлээ 
ЖҰМ be LOLS 
"uaa 1 
ore ‘= 


ur и 


E-— 


ET: 









NOT LEAST, FoR! 
THOSE BULGING 
CALF MUSCLES, 
UP, UP, UP, ON 

THE TOES WHILE 


| Don’ THE Dishes! 








l Lemme TEL уа sil (Үнем им FEELIN! LOWDOWN 

ABOUT MARWANE! BEA Җ Zu 
SHE'S SO PRETTY / —s ШИ WHATS WE | DUNNO, 
| S'Pose SHE COULD БЕРЕҢ { PROBLEM 
= HERE? 


SHE COMES TO ME! 
SOMETIMES | 

FEEL Like IT 
JUST РАМТ WOR 


ie 


Ш 


SSH 


Є HELPS ME THROUGH SHE'S LOVED ME THROUGH | ПК THE ЄМО [ ALWAYS come 
D PLACES! зэ ALL KINDS OF WEATHER! жегі BACK ТО НЕН... AND. SHE ALW 


1 177177) ” F RELAX, г | Hey “ес SEE YA LATER! МЕЦ... 





«M | 4* ROAD | SNIFF... ESE 

IM сом ON ти ROAD цөс Үл Е 

TAKE ANYMORE 0" | 
mis SHIT 


\ 






I beet Ти 
nn 


nif 
| 


рина | 
212 
21117 









O'M TH FIRST то ADMIT (ус M (СТ mar SHE Такев SHIT! МО | G\FTER Auc ($ SAID AND DONE | 

| BEEN CRUEL то THE DEAR. ск” SHE DOES HAVE YOU CAN HAVE YOUR GLAMOUR | 
f BCAIRE, MEET Yo й | PAH PLENTY та ан GIRLS.. l'U TAKE MARYJANE 

ое LADY, PLANE NT “w HEY YOU = B| ANY OAY O'TH' WEEK ! KIOS‘N' ALL! 

JANE HERE... НА КА... || cr | | Ч = ---- 4 

| - ‚ | STOP HAT Р | а з ій SPAGHETTI? У 


SHE DON'T MIND IF 1 
MY FAVORITE 





HAVE GIRL FRIENDS! j : GOOD AMMIT,/ | 
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